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he Book You Need! 


Every factory in the business should have a copy of 
this important book of formulae—as a prevention against 
logs. 


PRICE $5.00 PER COPY 
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Buying Continues in a Small Way—The Most for the Least 

Money Is What Is Wanted—Market in Danger From 

the Drift to Poor Quality Goods—Two Let- 
ters of Interest—Changes Few, 

The buyers continue to pick up what small bargains they want, 
but are just as firmly set against inereasing the sizes of their 
orders as ever. Some traders, in order to try to inject some life 
into the market, make much of the little business (in point of total 
volume), that is passing, but everyone now understands this, and 
the effort goes without result, as a rule. The whole trend of the 
market is unmistakably towards “the most for the least money ;" 
and they are therefore buying the poorest goods without com- 
}unction, because they can be resold at low prices. Price today 
is everything, and this disregard of quality is going to hurt the 
whole canned foods situation, because it will serve to clean out the 
poor quality goods, thereby checking consumption. and at the same 
time cneourage the packing of them, in the general effort to get out 
goods at a lower cost. Considering the really good quality goods 
that are being offered at very low prices we cannot understand th» 
lack of foresight. on the part of the buyers, which causes them to 
Cisregard these real bargains, that could easily be sold at the low 
prices they seem anxious to reach for the consumer, rather than 
the poor quality stuff that is mot cheap at any price. They are 
grasping at the penny in sight with no thought of tomorrow, and 
they will turn their market against themselves if they continue. 

But there are those who will question the good faith of thes: 
low-price-to-the-consumer beasters. Writing us from the Southern 
yurt of Illinois, that great distributing point for canned foods, 
che canner says: 

A WARNING 
Mareh 23, 1921. 
To THE CANNING TRADE: 

Already he planting of peas has begun in Wiscou- 
sin and other pea-growing sections, and already the 
jobber has informed the pea packer that “he is not in- 
terested.” Then it is certainly the duty of the canner 
to seek other channels to distribute his output. Mar- 
row-fat peas are retailing at 20c and early Junes at 
25¢ a can, in Southern Illinois towns and cities. Best 
No. 3 tomatoes at 20e and best No. 2 tomatoes at 12¢ 
acan. Corn from 10e to 25¢ a can. The 10¢ corn is 
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not very desirable. These prices are general. Some 
No. 2 tomatoes are sold at 10¢ per can, but they are 
largely juice. Jobbers are offering No. 3 tomatoes at 
$1.35 and No. 2s at 90¢e per dozen. 

Most retail stores are loaded up on canned foods, 
and if a large pack is*forthcoming this season, there is 
going to be disaster in the canning business. 

If the Baltimore section packs its usual 8,000,000 
eases, the chances are they will have to eat them in 
their own vicinity. They should never again attempt 
to supply the Middle West, as with the Indiana, Ken- 
tucky, Missouri, Iowa, Michigan and Hlinois output 
the Hastern pack is not needed, nly to break the 
market. 

With cans, labels and boxes the same price as 
1920, how can the canner reduce his cost? The aver- 
age cost of No. 3 tomatoes is $1.50 and for No. 2s, 
$1.10 per dozen. The solution is for the canners to 
set a price yielding a reasonable profit and let the price 
stand without wavering. 

OBSERVER. 

This writer seems to show what everyone who has investi- 
gated the matter finds out for himself, and that is that low pric:’s 
in retail stores are very few and far between. The wholesaler- 
retailer combination may complain as much as they please about 
this accusation, but the fact remains that the only sellers of canned 
foods at prices in line with the present market are the chain 
steres and department stores. Arguments to the contrary do not 
change the facts: the sales show the condition to be real, and until 
they have brought all retail prices into proper line there is no use 
of denying the fact that jretail prices, as a whole, are not yet 
reauced to replacement values. 

On the other hand, a good student of the market, Mr. O. C. 
Zinn, of the Jos. Campbell Company, writing us from Camden, 
N. J., on March 24th, says: 

The writer was very much interested in your 
“Weekly Review” of March 21st. We gather from the 
article that there is not much credit given to the gen- 
eral statements which are current in various pub- 
lications that banking support will be withheld from 
the canners to any great extent. We infer from your 
remarks that the greatest danger lies in the indiscreet 
or poor businss methods of the canners in knowing 
their markets, and how much the consumers’ market 
will stand as compared with the cost to produce the 
goods which they will have for sale. 

Your advice to the canners may be timely and 
sound, provided the jobber’s present attitude reflects 
the true measure of consumption. The writer does 
not feel that the present condition of the markets is 
due to overproduction, but instead it is directly due to 
under-consumption on account of high prices which 
were in effect during the 1920 canning season and im 
mediately following. Is it not possible that the canners 
could make more money by packing this season at 
lower costs and by this method averaging down the 
goods which they now have on hand? 

If prospects prove true as you say, and prices are 
no higher this fall than they are now, it appears that 
the canner, whether he packs or not, must eventually 
dispose of his goods at a loss. 

And no one will deny this, Mr. Zinn, that until canned foods 
prices more nearly reach their previous levels, consumption of 
this product will not go back to its previous state. But please 
observe that-canned foods prices. on the part of the canners, have 
sche back practically to a pre-war basis—Standard Maine style 
corn at 7244¢; standard No. 3 tomatoes at $1.00 to $1.05; standard 
early June peas at $1.00, but what good can this do if the retailers 
continue to hold their prices to war-time levels. And this is leav- 
ing aside entirely the question of packing other goods for the 1921 
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season. There Mr. Zinn suggests the wisdom of packing goods in 


1921 at lower costs and so bringing down the general average of 


costs of the 1920-1921 goods. But he does not tell us how to pack 
the goods at lower costs in 1921, and we would like very much to 


have such information. From the present indications there is no 
possibility of packing the goods this season for less than they cost 
last year. It is a worry-producing situation, a sort of vicious 
circle, difficult to escape from; the goods must sell at lower prices, 
and yet they cannot be produced at lower costs. 

Changes in the market are few this week, and owing to the 
holidays there probably will be little or mothing doing in the market 
until well into next week. Futures are not receiving any atten- 
tion by either buyers or sellers. The Wisconsin pea canners have 
named their future prices, and it is said that no two canners have 
the same prices. As to the extent of the acreage, that, too, is a 
muted question, but if it is governed according to the amount of 
futures sold, as it should be, it will be very light indeed. With a 
great many canners of the East this will be an enforced condition, 
and it is from this fact that all interests predict an unusually light 
pack of canned foods generally in the East during 1921. 


\ NOTES AND OBSERVATIONS 

James Cardinal Gibbons Dead—Thursday, about noon, 
March 24th, there died in Baltimore its most beloved and notable 
citizen, church dignitary and Christian gentleman, James Cardinal 
Gibbons. Seldom, if ever before, has it fallen to any mortal’s lot 
to be so universally loved and respected as was this good man. 
Christian, Jew and infidel looked up to him with deepest rever- 
ence and respect, and when his death was announced the whole 
city mourned ; his name was on every tongue, the sole topic of con- 
versation by newsboy, business man or professional, white, black 
or yellow, all joined in general mourning because of his passing. 
The courts adjourned, the City Hall bell tolled, and all the nation 
paid him homage. . 

The industry will recall that it was Cardinal Gibbons who 
opened the great Baltimore convention with an invocation, and 
thereby set the example that has been followed in many meetings 
since. For over sixty years he held his positionas near the way 
the Great Master would wish as has ever been recorded, and it is 
because of this fact that he leaves all friend and no enemies. He 
was not only Baltimore’s most notable man, but will go down in 
both secular and religious history as one of the greatest men of all 
times. The world mourns the death of Cardinal Gibbons. 


THE 
MANUFACTURE 
OF 
TOMATO 
PRODUCTS 


By W. G. HIBR 


| former chief chemist and district factory supervisor of the 
T. A. Snider Preserve Co. of Chicago. 

An up-to date book completely covering the manu- 
facture of whole tomato pulp, catsup, chili sauce, tomato 
soup and trimming pulp. 
New Processes 
Complete formulas 
ANEW, simple, accurate, 
pulp testing method. 
The scientific preparation 
of non-preservative cat- 


Bottling the same with- 
out after sterilization. 


How to pack trimming 
pulp the government will 
approve. 


Twelve chapters of solid 
meat—no trimmings. 


$5.00 POSTPAID 
CASH WITH THE ORDER 


ORDER THROUGH ‘The Canning Trade" 
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The wonderful results in greater production and uni- 
formly cooked product—the big saving in steam consumpt- 
ion and labor—the elimination of delays during the canning 
season as well as swells obtained through the use of Ander- 
son-Barngrover Continuous Agitating Cookers are positively 
surprising. 


Anderson-Barngrover Continuous Agitating Cookers 
require small floor space and are sturdily constructed 
throughout the interior working parts consisting of simply a 
reel and spiral which are self-contained tank is entirely 
separate there being no chains, worms or other complicated 
mechanism to get out of order or wear and cause trouble. 
Variable Discharge Doors—an exclusive patented feature— 


permits a quick change of cook without varying speed and’ 


increases the range of products which can be handled. 


If further evidence of their superiority were necessary 
it is found in the nearly 1500 Anderson-Barngrover Contin- 
uous Agitating Cookers that are helping reduce production 
costs in hundreds of plants all over the world. 


Complete description in our 
thirty-two page Cooker Booklet 
which we’ll be glad to forward. 


ANDERSON-BARNGROVER MFG. CO. 


SAN JOSE, CALIFORNIA 


General Eastern Representative, S. O. RANDALL’S SON, Baltimore, Md. 


CRAMER-KAY MACHINERY CO., Salt Lake City, Utah, for Colorado, Utah, Idaho and Wyoming 
THE H. S. GRAY CO., Honolulu, T. H., for the Hawaiian Islands 


Big Savings 
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Good Books for your Office: 


1—A Complete Course in Canning—$5.00 
2—How to Buy and Sell Canned Foods—$2.15 
3—A History of the Canning Industry— $1.00 
4—The Canning Trade Almanac—$1.00 
5—‘‘The Canning Trade’’—every Monday. 


ALL PUBLISHED BY 
THE CANNING TRADE, Baltimore, Md. 


The Journal of the Canning Industry. 
PUBLISHERS OF THE INDUSTRY’S LITERATURE 


PULP MACHINES AND PULP FINISHING MACHINES 
—— FO R——_ 


PULP AND CATSUP MAKERS 


We also manufacture a general line of canning machinery, such 
as pea graders, cranes, pineapple graters, pod pea hullers, paring 


machines for pears and peaches, pitting spoons. Friction Clutch 
Pullies, &c. 


The Sinclair-Scott Company 
Wells and Patapsco Streets BALTIMORE, MARYLAND 


Agents for Ontario—The Brown, Boggs Co., Hamilton, Ontario 


FIVE INDIANA FACTORIES 


TOMATO PRODUCTS COMPANY, PAOLI INDIANA 


CONCENTRATED FOODS 


PAOLI PECTIN 


A Necessary Constituent, in the most Efficient Form for the Manufacture of High Grade 
JELLIES and JAMS 


We also manufacture under OMATO ASTE 
close laboratory control PAOLI { 
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All that a good tester 
should be! 


This machine tests cans for leaks in water un- 
der air-pressure, at the rate of 150 per minute. 


The back-plates have accurate screw-adjust- 
ments, allowing the correction of rubber-leaks 
under water. 


The cans enter one side and are discharged 
at the other, making a continuous run in the 
direction of the “Automatic Line.” The leaking 
cans are automatically discharged into a separ- 
ate chute, apart from the good cans. 


This machine pumps it’s own air, is under the 
iastant control of the attendant and may be 
easily changed for a can of different size. 


Cameron Can Machinery Co. 
240 N. Ashland Avenue 
CHICAGO 


“AGENCY EUROPEENE-CONTINENTALE CAMERON CAN MACHINERY CO., 56 Avenue De Chatillon, Paris, France.” 
“WM. COOPER PENN & CO., 25 Victoria St., London, England.” 


“D. M. KABLE, Postoffice Bldg., Hongkong, China.” 


THE “BLISS” NO. 119:K TOP AND BOTTOM 


PRESS IS FULLY AUTOMATIC 


Just put a pack of tin strips into the feed 
magazine. The patented feed mechanism 
carries the strip under the die at the prop- 
er intervals to catch every stroke. Ordin- 
arily the press is operated in an inclined 
position of about 55 degrees off the verti- 
cal and gravity is sufficient to clear the 
hed effectively at each stroke. 


As with all ‘BLISS’? Can Maing Mach- 
ines, the 1193K Top and Bottom Press 
operates at a speed of 150 or more strokes 
per minute. 


E. W. Bliss Company 
Main Offices: BROOKLYN, N. Y., U. S. A. 


American Factories: BROOKLYN, N. Y. and HASTINGS, MICH. 
SALES OFFICES 


CHICAGO, CLEVELAND, 
1857 CINCINNATI. PITTSBURGH BU ST. LOUIS, 


BERGER & CARTER Pacific Coast Representatives Los Angeles Portland 


San Francisco 


FOREIGN SALES and FACTORIES 1921 
ONDON, ENGLAND, Pocock Street, Blackfriars Road, S.E, = 4-c PARIS, FRANCE, 100 Boulevard Victor-Hugo, St. Quen 
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CHICAGO MARKET 


Spring Demand Sets In—Buyers’ Strike Thawing Out, Also— 
One Block of Tomatoes Sells Well—No Sales of Fu- 
tures—Spots Selling Qu‘te Well—Corn Is 
Showing Some Interest. 


Reported by Telegram 


Chicago, March 25, 1921. 


With the coming of Spring there has arrived a revival 
of the demand for canned foods, which was anticipated; and 
with the breaking up of the ice in the rivers and lakes there 
has come a thaw in the deadly buyers’ strike, which has chilled 
and frozen the very marrow of distribution of canned foods for 
nearly a year past. Buyers are actually beginning to buy 
canned foods in carload lots and to secure benefit of carload 
freight rates. 

Some, however, are still hanging on to the unbusinesslike 
policy of “picking up” canned foods on the local market in 
small lots and paying therefor considerable more than they 
could be had for if bought from first hands. 

I learn that the bankers are easing up a little in their 
restrictions, and that money, though no cheaper, is easier to 
borrow than it has been. 

There is no apparent improvement in disposition to pay 
better prices, but the actual need of canned foods seems to be 
forcing some wholesale buyers to take on canned foods in car- 
load lots. ; 

The crying need for staple goods was illustrated this week 
by an incident. 

A local bank had a lot of tomatoes—No. 1, 2 and 3 stand- 
ard—under a Baltimore label. These tomatoes—only one thou~ 
sand cases in all—had been hypothecated by a small wholesale 
house which had gone broke and into bankruptcy. The bank 
called in a broker, and presuming it had the right to sell the 
goods and collect its loan, told him to get some bids for the 
tomatoes and that the highest bidder would get the goods. 

The broker got five bids from five different wholesale 
houses, and, desiring to experiment with the market, followed 
auctioneers’ tactics by playing one bidder against the other. 

Buyers had been claiming to be able to buy tomatoes at 
prices that the broker had been unable to meet or to verify. 
One buyer said he could buy No. 2 standard tomatoes at 75c, 
f. o. b. Chicago; another said he could buy No. 3 standard 
tomatoes at $1.00, f. o. b. Chicago. 

The broker stated his conditions and that the goods would 
be awarded to the highest bidder, and the bids gradually ad- 
vanced to the following figures, terms cash, less 1% per cent 
in ten days, viz: 


No. 1. Standard Tomatoos. $ .62% 
No. 2 Btan@ard 82% 


Each buyer stated that if their bid was not on the line 
to let him know, and he might raise it a little. 

Then, after the bidding ceased and the bank was asked 
to award the goods to one of the bidders, the judge of the 
court intervened and ordered the bank to hold the goods until 
a creditors’ conference could be held and a possible compro- 
mise effected. 

I think that 1t was about as accurate a test of the market 
as could possibly have been made, though it was intended to 
be a real transaction and not a “fluke,” as it turned out to be. 

The buyers are all cussing the bank for misleading them, 
and the broker divided the cussing with the bank, getting a 
little more than his share. 


This is not a really truly market letter. I told about the 


market and prices on everything last week, and being a talka- 
tive person, I want to gossip a little. this week. 

There is practically no change in values of canned foods 
here from last week, though more verve seems to be evident. 
I reckon that word verve means “‘pep,”’ and that’s what I mean. 


Quite a number of Wisconsin pea canners have issued 
their 1921 or future prices, but if any of them have effected 
sales, I have not heard of them, and I have been looking for 
the broker who made a sale of futures in order to get his 
photograph and put it in the paper, with congratulations. 


Whenever you ask a buyer to consider futures, he tells 
you that it is Easter time and that he is considering the lilies, 
or asks you if the discussion now on in the membership of the 
Southern Wholesale Grocers’ Association as to whether brokers 
are an essential force in food distribution interests you. Some 
buyers are real clever in using language to evade issues. 

A big Wisconsin pea canner came to Chicago this week 
and called upon his brokers and told them that he had been 
holding about ten thousand cases of nice peas at opening 
prices, waiting for the market to ‘‘come back,” but that he 
wanted to turn them into money so as to be ready for the 1921 
pack. The canner put the price down to the market and the 
broker sold out his entire holdings in two days to Chicago job- 
bers, which goes to show that canned foods are “coming back”’ 
when put upon a readjustment basis, 

Another able and important Wisconsin pea canner called 
upon me during the week and gave me a new theory and view- 
point about selling a pack of peas. 

It has always been the custom to require buyers to take 
a certain proportion of extra standard and standard peas with 
their purchases of fancy grades, but this: packer stated that 
he did not want to sell any standards, and but few extra stand- 
ards with his fancy peas. I asked him why, and he replied: 

“IT grow my Own peas on my own farms, and I cut them 
and can them just at the proper stage of maturity, when they 
will run nearly all of fancy quality. 

“If the season is hot and quick, so that I cannot get my 
peas into fancy grade, I let them mature to the proper stage 
for seed, and I always have seed peas for sale at the close of 
the season, and they are more profitable than would be the 
standard or low-grade, low-priced canned peas. 

Interest in canned corn has also increased, and buyers are 
taking hold in carload lots, f. 0. b. cannery, The demand, how- 
ever, is for goods at $1.00 and lower. There is some pressure 
to sell from Centrai West points, but none from Ohio or Iowa. 

Good quality and low prices in canned corn seem to be 
the essentials to business in that article. 

General conditions are decidedly improved, things begining 
to look like real times ‘‘befoah the wah,” as we used to say 
in 1870. I note that the Southern Wholesale Grocers’ Associa- 
tion has taken a referendum, or plebiscite, of its membership, 
consisting of about 3,500 wholesale grocers, on the question: 
“Are merchandise or food brokers a valuable essential to dis- 
tribution of food products?” 

The report is that 95 per cent of the membership voted 
ein.” I reckon the other 5 per cent didn’t know enough 
to vote without having the proposition explained to their intel- 
ligence. “WRANGLER.” 


Approved construotion, machine-plan- 
ed joints, hoops, of proper size and num- 
ber, with a positive grip, and the fact 
that Caldwells are built by men who have 
been making superior tanks for over 30 
years. These are some of the reasons 
why all Caldwell Tanks cannot possibly 
bulge, break or leak. Tanks of all sizes 
for all purposes. 


Send for Catalogue 
W. E. CALDWELL CO. 
‘INCORPORATED 

2310-BROOK ST. LOUISVILLE, KY, 
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‘No nails, thank you! 

‘‘Not at all necessary. 

“A few twists of the strong, stapled, steel 
wire that binds me and I’m ready to carry 
your goods safely and surely from Portland, 
Maine, to Portland, Oregon. 


SERVICE 


Ease and speed in setting up, convenience in 
handling and economy of floor space are just a 
few of the unusual advantages that are con- 
verting more and more shippers from cumber- 


some, old fashioned, time consuming methods’ 


to Embry—4—One Boxes. 

And the beauty of it all is that Embry—14— 
One Boxes are not only more easily handled 
and set up (being frequently as much as 50% 
lighter than old-time cases) but, because of 
their scientific wirebound construction, are 
twice as strong! : 

Let us tell you more. 


Embry Wirebound Box Co. 
Branch of Embry Box Co. 
Incorporated 


828-D Suuth 20th Street Louisville, Ky. 


2639 Boston St. 


Service and economy are direct results of the proper 
application of a dependable paint. 


DIXON’S 
Silica-Graphite 
PAINT 


has that quality of dependability which makes for long 
service and economy. 
It is a natural combination of flake silica-graphite 
mined only by ourselves. The vehicie is best linseed oil 
« btainable. 
Because of this pigment and vehicle it is able to with- 
stand for long periods of time corrosion of every kind. 
Dixon’s Paint is made in First Quality only and four 


— Write for long service records and Booklet No. 


JOSEPH DIXON CRUCIBLE COMPANY 


JERSEY CITY, N. J. 


Established 1827 


OYSTER STEAM BOX 


With Improved 
Hinged Door, 
Making the work 
Lighter and Quicker 


Edw. Renneburg & Sons Co. 


Machine and Boiler Works 
Baltimore, Md. 


Works: Atlantic Wharf, Boston St. and Lakewood Ave. 
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CALIFORNIA MARKET 


Demand Is. Improving—Real Bargains Now Seen in Retail 
Stores—Big Crop of Fruits in Sight—Isidor Jacobs 
Sizes Up the Situation—Spinach and As- 
paragus Canning T'me Here. 


Reported by Telegraph. 


San Francisco, March 25, 1921. 

Demand Improved—The new prices recently quoted on 
California canned fruits have stimulated business to a marked 
degree, an improved demand being noted from almost every 
section of the country, as well as from abroad, Sales of car- 
load lots, which were lacking for a long time, are now fre- 
quent, but it is noticed that the demand is largely for the 
lower grades, from standard down to water. While some re- 
tailers are still holding up prices in an effort to avoid losses, 


‘the trade, as a whole, has changed its tactics and is offering 


real bargains in California canned fruits. Well-known brands 
are being offered at about one-half the prices asked three 
months ago, and the public has been quick to take advantage 
of the decline. Home canners made very light packs last sea- 
son, owing to the high cost of fruit, sugar and jars, and are 
showing a willingness to buy freely at present prices. Stocks 
in first hands are being reduced rapidly, and it is anticipated 
that the holdover will be confined largely to peaches and apri- 
cots. From the market standpoint the publication of figures 
by the Canners’ League of California on the amount of unsold 
stock has been of great value, and the trade now has some- 


thing definite to work on in place of the guesswork that for- 
merly prevailed. 


Big Crops in Sight-—Despite the recent improvement in 
the market, there is no denying the fact that California can- 
ners are facing a grave situation. The prospects are for a 
huge crop of fruit this year, one sufficient for a pack of at 
least 12,000,000 cases. Before the war the output was in the 
neighborhood of 4,000,000 cases. Isidor Jacobs, president of 
the California Canneries Company, recently outlined the out- 
look as follows: ‘‘The present situation in connection with 
California canned fruits, as well as California canned tomatoes, 
is not only abnormal, but pessimistic. This does not mean 
that there will not be a successful future for the industry, but 
it will rather go to those canners who have established brands. 
The situation confronting the California industry has been 
brought about by a series of fortuitous circumstances. In the 
first place, the different departments of the war bureaus en- 
couraged the extension of the industry, so that at present there 
are fruit and tomato canneries enough in California to supply 
three times the normal trade that was supplied in the pre-war 
period. In addition to this, during the war easy money re- 
sulted in overconfidence, and extensions in the industry went 
on in all directions without any regard to the normal demand 
that might exist after the war ended. It, therefore, became 
apparent that unless the normal demand, as it existed prior 


to the war, increased tremendously, it was bound to bring about 
the present situation. 


“A year ago I predicted that at least one-fourth of the 
canneries in California would be put out of business in a year, 
and I believe my prediction has been verified, because at least 
one-third of the canneries in California will be unable to pack 
anything in 1921, and the losses to California canneries with- 
out established reputations for their brands, and those who 
carried over enormous stocks will be tremendous, These carry- 
over goods are on a basis of $110 a ton for apricots, and in 
many instances the same for cling peaches. A legitimate price 
during 1920 for these fruits would have been about $40 a ton. 
Then, again, the carry-over cost of sugar in these goods at 25 
cents a pound, as compared with the coming season’s price of 
about 7 cents, will also mean tremendous losses.” 


Canning Season's Opening—With the opening of the can- 
ning season on spinach and asparagus at hand, the trade is 
commencing to turn its attention to the marketing of the 1921 


pack, and there are indications that in some varieties buying 
will be along different lines than in the past. Advance buying, 
particularly in fruits, will probably be very light, since this 
smacks in some degree of speculation, and speculation is an 
unpopular term these days. There will probably be buying at 
definite opening prices, but “subject to approval’ and. ‘‘firm at 
opening” business will doubtless be light. That is the way 
prominent members of the brokerage trade view the matter. 
Some specialties, such as asparagus, which has never been 
packed in sufficient quantities to meet the demand, string 
beans and peas, will probably sell well before packing is under 
way; in fact, they are already commencing to move. Spot 
stocks of fruits will be a stumbling block to future business 
as long as they exist in quantities, and canners will probably 
have trouble in booking much early business on the 1921 packs 
of peaches and apricots. 

Revised Fruit Prices—The Golden State Canneries, with 
plants in Southern California, has announced revised prices 
on apricots and peaches, as follows: 


Yellow Free 


Apricots Peaches Yellow Clings 

Choice No. 2%........ $1.50 $2.00 $2.10 
Standard No. 2%...... 1.20 1.40 1.50 
Seconds No. 2%....... 95 1.20 1.30 
Water No. 2%........ .85 1.10 

Pie Solid No. 10....... ete 3.50 


These prices are slightly lower than the prices recently 
named by the California Packing Corporation, but the quality 
of the fruit packed in the southern part of the State is not 
equal to that of Northern California fruit. 


Coast Notes—At the urgent suggestion of the Canners’ 
League of California, which has been giving the matter close 
attention, shipowners operating out of San Francisco have re- 
duced the tariff on all canned foods out of this State from 65 
cents to 50 cents per hundred pounds. A delegation of can- 
ners attended the recent conference of steamship operators 
and declared that lower rates were imperative to relieve the 
critical situation in the canned fruit industry. The new rate 
becomes effective at once and will be in force until July 31, 
when the new pack will be ready for shipment. 


A new scale of piece-rate wages for women engaged in 
the canning of asparagus and spinach has been announced by 
the California Industrial Welfare Commission. According to 
the new schedule, the thirty-three and one-third cents an hour 
formerly guaranteed to two-thirds of the women in the industry 
will now be allowed to one-half of the women so engaged. 
This will increase the number of apprentices and reduce the 
cost of the pack. A revised schedule is expected in the fruit- 
canning industry, but it is understood that this will not be 
named until the commencement of the active canning season, 


in the belief that living costs will be further reduced by that 
time. 


R. I. Bentley and A. W. Eames, of the California Packing 
Corporation, and James D.-Dole, of the Hawaiian Pineapple 
Company, arrived in San Francisco this week from Honolulu 
and announce that plans have been perfected for carrying on 
an extensive campaign of publicity to insure the marketing of 
the pack of 6,000,000 cases of pineapple expected this year. 
An organization has been formed on the Islands to conduct 
this campaign, and packers will be assessed three cents a case 
for advertising purposes. 


Perry Cumberson, general manager of the William Cluff 
Co., San Francisco, has been elected president of the Northern 


California Wholesale Grocers’ Association and also of the 
Rotary Club. 


Frank and August Felice, principal owners of the Hollister 
Cannery, Hollister, Cal., recently destroyed by fire, announce 
that the plant will be rebuilt. 


The Del Norte Packing Corporation, of Crescent City, Cal., 
has purchased a tract of land, and will erect a plant for the 
canning of salmon and sardines. 


D. L. Smith, of the Smith-Frank Packing Co., Sacramento, 
Cal., has submitted a proposition to the Yuba County Chamber 
of Commerce for the erection of a cannery at Marysville. 

The Falls City Canning Company has been incorporated 
at Falls City, Ore., with a capital stock of $50,000 by C. J. 
Pugh, G. A. Griswold and W. H. Weaver. 

Frank E. Gorrell, secretary of the National Canners’ As- 
sociation, was a visitor at San Francisco, Cal., during last week. 
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NEW YORK MARKET 


More Dealers in the Market Now—Supplies Steadily Growing 
Less Under This Continual Buying—Futures Are Re- 
ceiving Little or No Attent on—Tomators Weak 
and Neglected—Cheap Peas Active—Good 
Standard Corn at Low Prices— 

Fruit Neglected—Picked Up 
in Passing. 


Reported by Telegraph. 


New York, Mareh 25, 1921. 

The Situation—The movement in canned foods has its 
main support in this more or less regular demand from deal- 
ers. The improvement in the number of this class of orders 
has greatly increased. Little complaint can be made as to 
the variety of foods that are taken. Buyers are not taking 
long lines, This steady buying to supply consumption is eat- 
ing into the surplus. With this there is coming a gradual 
adjustment of conditions. 

With Spring at hand, the canned foods market offers 
encouragement. Buying orders are developing to meet the 
increased consuming demand. This demand is occasioned by 
the lower current prices in the wholesale market. If the 
average grocer would cut his prices to the level of replacement 
values, take his loss to accomplish this, the market would be 
changed overnight. 

The brokers would be happy if the canned foods buyers 
were taking carload lots, where 50 or 100 cases are acquired. 
The canner would be in clover and the broker would be de- 
lighted, for with no more work his commissions would be 
greatly increased. New York is like a small town, rather 
than like a normal market. Some vegetables are moving. 
Also some fruits, but very little fish is being sold. 

The outlook in the East is far more favorable, from the 
producing standpoint. It seems to be natural that reduced 
packs of all commodities are predicted. Futures that have 
been offered have been slow in selling. Buying by the local 
trade is, or has been, very insignificant, The canner has few 
contracts on which to base loans, and as he has exhausted his 
collateral of other sorts, he is in a tight place. 

To sum up: the canned foods distributor is plodding along 
much as the delivery boy making his rounds on the housewives, 
to make sales for immediate consumption. How he does is his 
own affair, as long as he is dignified and impressive in his 
ways. 

Tomatoes—Tomatoes were weak and almost neglected 
during the past week, particularly the Southerns. The prices 
were 72%a75c, f. o. b. factory, for No. 2s; $1.05a1.10 for No. 
3s, while No. 10s changed hands for $3.50. The tomato mar- 
ket has never recovered from the effects of the slump which 
followed the rapid advance earlier in the year, Futures have 
been offered at 90c for No. 2s and $1.15 for No. 3s. This 
indicates a higher market, yet it has not caused any decided 
movement in 1920 packs. Distributors are selling to the chain 
stores and similar retailers, not for future use, but rather 
moderate-sized blocks that are promptly turned over to the 
consumer. To make a carload sale would be extraordinary, 
as heavier consumption is looming up on the horizon. 
is dull and inactive. 

Peas—Peas are active in standard and _ sub-standard 
grades. There is a better call for larger sieves, as others are 
hard to get hold of. Cheap lots are scarce and hard to find 
on spot. Futures are sold only under pressure. 


Puree 


Demand is 


‘active. 


slack. The prices so far quoted by canners is considered too 
high. This outlook, the jobber thinks, warrants conservative 
operations, Spot peas seem firm. Wisconsin sweets are held 
at $1.05 for No. 5s. It is impossible to move for less. Lower 
grades of the larger sizes are in demand. 

Corn—Southern Maine style standards are variously held 
at 75ca80c at the factory, depending largely on canner and the 
quality. Some good standards can be had for less than 75c. 
Southern has more life than any other pack. In some instance: 
carload sales have been made in Southern Maine style. Busi- 
ness in this is moving more freely than formerly, but still far 
from normal. 

Str ng Beans—String beans are moving, but slowly. State 
No. 2s are selling for $2.80. State cuts, No, 10s, are chang 
ing hands at $6.75. 

Asparagus—California 1921 asparagus is selling. Con- 
tract selling is dull, with no free movement noticed. Large 
white California asparagus is changing hands at $4.25a4.80. 
Sweet Potatoes—The sweet potato market is dull and in- 
Chain store buyers are looking for bargains, and are 
quick to move when seen. Southern No. 2s are quoted at $1.15, 
while No. 3 standards are changing hands at $1.50. 

Succotash—-The succotash market is like the sweet potato 
market—dull and inactive. Maryland No. 2 standards are 
selling for $1.30. Maryland ex-standards are moving for $1.05. 

Canned Fruits—The consumer outlet is very narrow, and 
as a result there is more or less stagnation from canner to 
consumer. New York is considered the lowest market in the 
country. This is causing the jobber to do some shipping and 
hinders coast buying. 

There is some exporting being done direct from the coast 
to Europe. California packs are being released for sale on 
spot on a par, and, in some cases, lower than coast prices. 
This has a tendency to keep the market lower and depressed. 
Job lots of miscellaneous brands do not appeal to the foreign 
buyer, as he prefers to go direct to the primary points for his 
supply. Fruit buying in all lines is mostly a hand-to-houth 
proposition. 

Apples—Apples are slow and very weak, State 10s are 
moving for $4.25. Pennsylvania No. 10s are selling for $3.75, 
while Maine No. 10s are quoted at $4.50. 

Pineapples-—Pineapples are much the same as apples. 
Hawaiian sliced standard No. 2%s are selling for $3.25. 

Apricots—Apricots are inactive and dull. 
very quiet. 


Market seems 
California apricots, choice, are selling for $1.80. 

Blueberries—Blueberries are quiet, with demand dull and 
inactive, Maine No. 2s are quoted at $3.00, while Maine No. 
10s will move for $13.00. 

Cherries—Market is quiet. 
selling for $2.70. 

Strawberries——Strawberries are inactive, with no demand. 
Standard 2 %s are quoted at $2.00a3.50. 

Pears—The. demand of a few weeks ago has dwindled 
down to nothing. A few chain store buyers are in town, but 
the prices are not to their fancy. The prices of this class have 
not changed over the quotations of last week. 

Sardines—Navy goods still hold the market in a state 
of depression. Interior point jobbers still have some stock, 
and are buying only as needed. This light buying makes the 
most movement out of local warehouses, Few orders going 
to the canners in the East. There is a nominal demand for 
California packs. 

Salmon—As a whole, salmon is dull. Red Alaska is soft, 
while pinks are fairly easy. Pinks are very weak on spot. 
The prices asked are $1.10 and up. The other kinds are not 
wanted at this moment. 

Tuna Fish—There is nominal demand for tuna fish. De- 
pression seems to have settled on this class. California 4s 

(Continued on page 42) 
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The Power of Color 
Turns a Can 
into Coin 


The man who can properly use 
color on a label is an artist of no mean 
ability. Note the word properly. That 
means more than the ability to paint 
or draw. It means a complete knowl- 
edge of color as it relates to the buying 
impulse. The intelligent use of color 
means sales — and turning a can into 
coin. Our 


LABELS, POSTERS 
WINDOW DISPLAYS 


are designed for sales. The years have 
given us the skill that helps put selling 
speed into merchandise of all kinds. 
This we do with good design and well 
placed color. We print millions of 
fine labels for thousands of top-notch 
concerns, at the right price and in 
large or small quantities. 


THE UNITED STATES PRINTING 
AND LITHOGRAPH COMPANY 


Cincinnati, 55 Beech Street 
Baltimore, 439 Cross Street 


More Pulp 
and Better Quality 


6 geen test of a cooking coil comes with the report on a day’s 
production and the grading of the product. Most any 
coil will produce your product if given enough attention and 
an indefinite allowance of cooking time. But quick cooking 
and high grade product were never secured simultaneously 
until Langsenkamp 


KOOK-MORE-COILS 


were perfected. There was always that sticking and scorching- 
» always that interminable scrubbing and cleaning of corners 
, and crevices, nipples and elbows-always, thru wasted cleaning 
> time and slower cooking capacity, the small daily output 
> and in many instances, a low grade of pulp. 

4 Kook-More Koils eliminate all this lost motion and 
> wasted effort in cooking. They conserve time and labor 
q and increase production. They have practically doubled 
> the cooking capacity of dozens of canning plants without the 
> addition of a single tank. 

, The successful performance of KOOK-MORE-KOILS 
, area result of a successful effort to combine simplicity and 
> efficiency in cooking equipment. 

: You should learn how Kook-More-Koils will help your 
> plant make more money next season. Write us today for 
facts. 

Other LANSENKAMP Products:—-Copper Steam Jac- 
; keted Kettles, Standard Continuous Agitating Cookers, 
’ Rotary Washers, Tomato Crushers, Sanitary Desectiable 
> Pumps, Sorting Tables, Syrupers, Feed Water Heaters, 
y Steam Traps, Gasoline Fire Pots, Brass Handy Gate Valves 
> and Enameled Lined Pipe. A request will secure complete 
information on your needs. 


H. LANGSENKAMP 


INDIANAPOLIS, INDIANA 


DOSS 


15 


\y: 
| 
i oast Represent 
Eastern Representative 3 
§. 0. RANDALL’S SON ANDERSON- ee 
Balti Md NGROVER MF : 
im 
— San Jose, Cal a 


16 THE CANNING TRADE. 


GREATER CO-OPERATION IN LIEU FOOLISH OPPOSITION. 


The Need of Co-Operative Effort Rather Than Enforced Indi- 


yidual Action Shown by the War Industries Board. 


Encouragement of permanent intimate combinations of 
associations of industry under Government supervision, involv- 
ing a radical change in the present attitude of the Govern- 
ment toward such groupings, is recommended in the final re- 
port of the United States War Industries Board just completed 
by Bernard M. Baruch, who was the Board’s chairman. This 
is one of the conclusions the Board came to as the result of 
its successful direction of industry during the war in conjunc- 
tion with the temporary associations of the various industries 
evoked by the war neces:ity. It is held that great public bene- 
fits in the way of prices and abundance of goods, resulting from 
economies in production and distribution, are capable of being 
effected through the mutual co-operation of members of in- 
dustrial groups, and that the present Governmental policy of 
enforced isolation and costly competition is not conducive to 
the general welfare. 

But as the came power born of association that makes for 
potential benefits may also make for potential injustices, it is 
recommended that there be created some sort of Government 
agency which shall supervise such associations, both for the 
purpose of promoting their beneficent possibilities and check- 
ing their opposite potentialities. 

A concise recommendation is also made for the mainten- 
ance of a skeleton organization along the lines of the War In- 
dustries Board which by reason of its form and its peace-time 
contact with industry would be capable of immediate expan- 
sion and action in the emergency of another war. In this way 
the experience gained in the world war may be permanently 
capitalized. ‘One is led to the thought,” Mr. Baruch says,‘‘that 
in a similar emergency there ought not alone to be a mobiliza- 
tion of man power but of things and of dollars.” 

The report is issued in book form from the Government 
printing office, and is entitled ‘‘American Industry in the War.” 
The preface quotes the brief report made by Mr. Baruch to 
President Wilson at the conclusion of the Board’s general work 
in December, 1919, in which a full and detailed history was 
promiced. It describes the book — which contains about 
150,000 words—as ‘an analysis and narrative of the War In- 
dustries Board, whose function it was to supervise the indus- 
tries of America that the energies of each should, as far as 
practicable, supplement those of ali others, and that all should 
contribute to the limit of their combined ability to one common 
purpose—the winning of the war.” 

American industry is praised for its whole-hearted co-op- 
eration ‘‘not one default was recorded on any demand made 
by the military establishments” of the War Industries Board. 
Of the men who made up the personnel of the Board Mr. 
Baruch says: ‘In my associates, chosen from the whole na- 
tion because of their ability, I found my support to come as 
quackly from the Republicans as from the Democrats. In the 
spirit of service, because of the world crisis and the national 
emergency, there were fused all differences of politics, of an- 
cestry, of religion; all were Americans, and, as such, soldiers 
of the common good. To these men on the Board and to the 
American employer and employee, goes such praise as the or- 
ganization may have earned.” 

The first part of the book traces the origin of the War 
Industries Board in the Council of National Defense, defines 
its purposes and treats of the process by which the Board be- 


came the one Governmental body that dealt comprehensively 
with the exceptional military and civil industrial requirements 
caused by the war and the resources and facilities with which 
to meet them, and how the balance between them, on the suc- 
cess of which hinged industrial mobilization and the outcome 
of the war itself was sought and attained through the ad- 
ministration of clearance, priorities, conservation, price-fixing, 


labor administration and the work of the Board’s foreign mis- 
sion. 


The grand purpose of the War Industries Board was to 
bring about a ‘co-ordination of effort.’” The machinery by 
which this was consummated is described as a natural evolu- 
tion by which methods and organizations developed as problems 
came forward until in the end “it was found necessary: to 
establish a very comprehensive scheme of control over the 
entire industrial life of the nation, and indeed toward the 
end control was extending beyond our borders to every port 
of the world from which war supplies were drawn. This came 
gradually and it was founded always as the result of common 
counsel with those directly involved. It depended always in 
largest measure on the good will and sound purpose of the peo- 
ple; and it was operated with far less machinery of organiza- 
tion than that used in any other country engaged in the war.” 

Whether or not some other system of industrial control for 
war might have been better and result attained in the grand 
co-ordination of the military arms and the industrial resources 
of the country in 1918 “is proof enough that the plan which 
was developed’’ was a good, workable plan. So truly was 
the War Industries Board a natural growth that it is remarked 
that this organization, which eventually came to regulate the 
expenditures and stimulate or restrict the activities of every 
person in the nation was never specifically authorized by any 
legislative act. While denying the charge that the Board 
was “an institution with tremendous powers and no responsibil- 
ities, a sort of ruthless tyrant set up by democracy’’ it is ad- 
mitted that its powers ‘‘were of a quality easily susceptible to 
abuse and of a kind which should be entrusted only to men of 
extraordinary integrity and talent.” More than a hundred 
such men were mustered for the key positions under the 
Board, most of them serving without pay and sacrificing ‘‘per- 
sonal interests, time, money and some times even health for 
their work.” 


While the book gives much credit to the Board's functions 
in solving the complex problem of industrial mobilization 
through introducing order and definiteness into requirement 
programs and systematically comparing them with reliable in- 
ventories of resources and facilities, the emergency of the pri- 
orities principle and its elastic and adaptive application are 
held to be the greatest achievement. It “‘was destined to be- 
come the most characteristic and dominating feature of the 
whole scheme of war-time supervision over the industrial 
forces.’ Priority, it is held, established order in production 
and delivery, stabilized prices, supplemented price-fixing and 
put teeth into all the regulations of the Board. The rules 
and workings of the priorities scheme—which was simply a 
vast and smoothly working arrangement by which war ma- 
terial was produced according to priority of need—are given in 
detail. 


The success of the conservation program says the report 
was largely dependent on the establishment of priorities. It 
reached hundreds of industries, thousands of plants, and mil- 
lions of consumers. In the canning industry alone it saved 
260,000 tons of tin plate annually through substitutions. The 
mere insistence that manufacturers of thread should wind 200 
instead of 150 yards on each spool, released 600 freight cars a 
year. Eliminating the use of tin for putting the rustle into 
silk saved 50 tons of the then invaluable tin. Packing cer- 
tain dry goods in bales instead of boxes saved 17,312 carloads 
of freight space, 140,000 cartons and nearly half a million 
wooden packing cases. Similar economies in hundreds of 
other lines saved material, labor and time and released large 
numbers of men for military service or essential war work. 
The simplification, and restriction of styles and models and 
fads throughout industry and the abolition of useless services 
and practices effected such economies in labor, materials, power 
and transportation as to promote materially the effiicency of 
the war machine and to reveal for the first time the appalling 
extent of waste in industry and commerce. So striking were 
the economies etfected by the conservation division that it is 
considered that they point the way to future reform in produc- 
tive and distributive processes that will no doubt result in “‘pro- 
viding abundantly for elemental comforts of every persons in 
the land.” 

The chapter on price-fixing describes the chaotic market 
conditions brought about by Government buying on an un- 
precedented scale in a limited field of supply and points out 
that the corrective action of the law of supply and demand 
was non-existent in the conditions that prevailed. Under these 
circumstances, the United States made its first experiment 
in price-fixing. At first prices were established only on basic 
materials in which a shortage was occurring or threatening, 
the regulation of middle and ultimate prices being left to other 
controlling factors; but as the war progressed the field of 


price-fixing was widened and had the struggle been of longer 
duration would have ultimately controlled prices of virtually 
At the sign- 


all goods from raw production to consumption. 
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“It Sticks for Keeps” Established 1879 


Adex Manufacturing 
Company 


Manufacturers of 


ADHESIVE GUMS, 
GLUE AND PASTE 


604-606 W. Pratt Street 


BALTIMORE MARYLAND 


HOT and COLD 
PICK UP GUMS 


Best of their kind on the market today. 


Economically Satisfactory 


Low Price Quick Service 


The Commercial Paste Co. 


COLUMBUS, OHIO 


Write us for quotations on: 


SQUARE FIVE GALLON 
PULP CANS 


107-135 lb. plate 
Plain or Enameled 
Prompt or future deliveries. 


Thomas F. Lukens Company 
Distributors 
Also headquarters for Bar and Wire Solder, 
Superfine Soldering Flux, Soldering Cop- 


pers, Capping Steels, Can Lacquers, Solder 
Hemmed Caps Ete. Send for list. 


238 N. Fourth St. Philadelphia, Pa, 


Western Sales Office: 
Craig Brokerage Co. Merchants Bank Building 
Indianapolis, Indiana 


BOXES 


CRATING | LUMBER 


Mr. Canner:— 


Among other important things 25 years of 
practical experience in the canning business has 
taught us is that one of the yawning needs of the in- 
dustry was an absolutely unlimited dependable sup- 
ply of boxes. 


We come to you as a result of great effort in 
a position to fulfill this necessity. No orders are 
too big for us to handle. Our prices are extremely 
close and alike to all and are governed absolutely 
on the ruling market price of lumber at the time of 
inquiry. No fly by night proposition, a straight 
open market transaction. 

We have ten large responsible mills west and 
an equal number south, and selleither western white, 
spruce, hemlock sls, or rotary cut fir or spruce,also 
southern pine sls, or rotary cut southern soft pine 
(loblolly. ) 

Every box guaranteed. Prices, terms and 
service are right. Your interest urges your inquiry 
Wire or write us today. 


Federal Box & Lumber Co. 
128 N. Wells St. Chicago, Ill. 
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ing of the armistice such sweeping regulation was about to be 
applied to the shoe industry and trade. As with many of 
the other procedures of the War Industries Board there was 
little or no direct legislative authority for price-fixing, but 
the powers vested in the President, the Army and Navy, the 
Food Administration, the War Trade Board and the Shipping 
Board, the Railway Administration, etc., were available for the 
purposes of the War Industries Board in enforcing price-fix- 
ing, as in much else of its work. The report holds that price- 
fixing was necessary not only for the protection of the Govern- 
ment and the public against exorbitant prices, but as a means 
of stabilizing industry and stimulating, through assured fair 
prices, abundant production. The patriotic submission of in- 
dustry to price-fixing is considered a prime factor in its success. 

In steel, for example, the result of price-fixing was to re- 
duce ship plates from $12.00 to $3.25 per hundred, pig iron 
from $60.00 to $33.00 a ton; coke dropped from $12.75 to 
$6.00; copper from 37 cents to 16.67, 23.5 and 26 cents per 
pound; zine from 22.50 to 12 cents a pound. The report does 
not attempt to estimate the savings, either to the Government 
or the public from price-fixing, but independent estimates have 
placed the saving in steel and iron alone at more than 
$3,000,000,000. 

In connection with the Board’s labor division, the report 
sketches the whole national management of the labor problem 
throughout the war. 

The chapter on the foreign mission gives an illuminating 
account of how the American system of price control was 
adopted internationally to a large extent. One purpose of the 
mission was to secure from the allies—particularly the British 
—reciprocity in prices and allocation of necessary materials. 
Before this mission went abroad the United States was giving 
the allies the benefit of prices established for itself, but was not 
receiving reciprocal treatment in such essential foreign com- 
modities as tin, jute and wool. Another purpose of the mis- 
sion was to effect in the allied world the same co-ordinaticn of 
supply and demand that had become effective at home. “If 
the war had continued,’’ says the report, ‘‘a system for in- 
ternational control of many of the principal war industries 
might have resulted.” 

The second part of the report is devoted to an exhaustive 
study of the 57 commodity sections, which were the agencies 
through which most of the general functional activities of the 
Board in price-fixing, priorities, conservation, etc., were con- 
cretely applied. They were the universal joints that articulated 
the Board with the industries and they in turn effected their 
contacts largely through the war service committees of more 
than 350 industrial groups. It is in the second part that 
the actual work of the Board, as differentiated from general 
policy and principle, is described. Here is set forth in detail 
the dealing with the bristling industrial mobilization problems 
afforded by iron and steel, copper and brass, the non-ferrous 
metals, nitrate, toluol and other chemicals for munitions, in- 
dustrial, chemicals, forestry products and building materials, 
tools, transportation and power, textiles, leather and rubber 
and machinery, etc. These, as well as the 44 related appen- 


dices afford a vast reservoir of original material for the stu- 
dent of war-time history and economics, 

In conclusion the report declares that the Board had 
finally “developed a scheme of positive control over the major 
portion of the industrial fabric, which by the summer of 1918 
was chowing results of an extraordinary successful character. 


Success bred courage for more success, and trade after trade‘ 


was taken under control with an increasing willingness on the 
part of the War Industries Board shows the need of three 
preparedness measures against some future war. These are 
(1) a peace-time skeleton organization following the lines of 
the War Industries Board, which would keep the Government 
in touch with industry, so that the resources and facilities of 
the nation, adaptable to war purposes, should be an accurately 
known quantity and the nucleus of their emergency control be 
at all times ready to expand; (2) the stimulation of the do- 
mestic production of such military necessities as nitrogen, 
coal tar deriviatives, etc., of which there is a complete lack 
or a serious shortage; and (3) certain war industries should 


be encouraged to maintain skeleton organizations through 
which they could rapidly expand the production of guns, aero- 
planes, munitions and other direct military equipment. 

As a result of the successful uniting of Government and 
business under the War Industries Board for national pur- 
poses, the conclusion further advises that there should be estab- 
lished some sort of Government tribunal which should sanction 
in the public interest the intimate associations of industries 
which resulted in such economies and enlargement of produc- 
tion during the war. The report, therefore, recommends that 
purely as a civic measure legislation be adopted that will per- 
mit the continued functioning of the industrial groups repre- 
sented by the war cervice committee and the related associa- 
tions of manufacturers, whose establishment was forced by 
the war exigency. ‘‘These associations, as they stand,’ says 
the report, “are capable of carrying out purposes of the great- 
est public benefit. They can increase the amount of wealth 
available for the comfort of the people by inaugurating rules 
designed to eliminate wasteful practices attendant upon multi- 
plicity of styles and types of articles in the various trades; they 
can assist in cultivating the public taste for rational types of 
commodities; by exchange of trade information, extravagant 
methods of production and distribution can be avoided through 
them, and production will tend to be localized in places best 
suited economically for it.”” While the continuance of these 
associations in peace is recommended as an economic reform 
pure and simple, it is pointed out that their existence ‘‘would 
be of incalculable aid to the supply organizations” in time of 
war. As the associations have power for evil as well as good 
—such, for example, as unduly restricting production and lift- 


ing prices—they must be under strict Governmental control. 
The agency of such control should act both positively and nega- 
tively to the end that the good of association might be en- 
couraged and the evils prevented—that the economies of co- 
operation may be reflected in reduced costs to the consumers 
rather than in excessively enhanced profits. 


COMMERCIAL ACREAGE AND PRODUCTION OF 
STRAWBERRIES 
By Bureau of Crop Estimates 
United States Department of Commerce 
Detailed estimate by states of commercial acreage of 


strawberries to be picked in 1921, and acreage picked and 
total production in 1920 and 1919. 


Acreage 


Yield per Acre Production 
States 1921 1920 1919 1920 1919 1920 1919 
Acres Crates Crates {Crates {Crates 
*Alabama 1,114 1,214 60 8&3 66,840 100,762 
*Arkansas 8,866 6,900 65 83 576,290 572,700 
*California 3,202 3,108 91 105 291,382 326,340 
*Delaware 3,725 3,457 70 83 260,750 286,913 
*Florida Labeoeabas 1,190 89 82 77 97,580 53,053 
*Louisiana 7,682 6,247 70 60 537,740 374,820 
*Maryland 584 6,306 60 62 395,040 390,972 
Mississippi 3 590 765 76 75 44,840 57,375 
4,790 4,461 62 83 269,980 370,263 
*Tennessee 8,776 7,682 68 80 596,768 614,560 
2,209 2,100 1,995 15 15 157,500 149,625 
57,219 48,619 42,824 768 777 3,297,401 
Carlot movement as reported 
States 1920 1919 1920 1919 
§Cars §Cars Cars Cars 
149 224 139 224 
1,281 1,273 873 1,033 
*Delaware ......... Dewees 579 638 584 430 
17 118 153 21 
1,195 833 369 682 
878 369 754 605 
FEO EES 100 128 22 79 
i i nos 82 329 1,069 
1,366 1,162 ,079 
3 34 208 
1,383 7,829 5,639 5,800 
* Census acreage figures for 1919 have been received and necessary adjust- 
ments made. 


+ Average for above States. 
t Crates of 24 quarts each. 
§ Cars of 450 crates each. 
LEON M. ESTABROOK, Chief of Bureau. 
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When Experience has Shown You 


The Expense of Mediocre Seed— 


Come stop the leak 


Leonard Seed Company 
Chicago 


SOUDER CONTINUOUS COOKER 


TESTIMONIALS 
Souder Mfg. Co., Bridgeton, N. J. Dragsbor, Del., January 8, 1920. 
Gentlemen : 


_ Your letter received in regards to the Continuous Cooker purchased from you in 1919; is a suecess in regards to processing Tomatoes, 
We would not attempt to run a canhouse again without one of thes: Cookers, they do the work fine, save labor and time. 
We remain, yours very respectfully, : 
R. D. LINGO COMPANY. 
: Canton, N. J., January 7, 1920. 
Souder Mfg. Co., Bridgeton, N. J. 
Gentlemen : 
_ Answering yours of recent date, beg to advise in fall of 1918 we purchased one of your Continuous Cookers, and after one season’s 
satisfactory service, as you know, we placed our order for two (2) more of the same type. 
ad We — that all three machines were only used to part of their capacity during 1919, but stood the test of hard work when 
same was needec 
We feel the Souder Continuous Cooker is well worth the money, and the saving to the canner is enormous on a pack. 
Yours very truly, i 
FRANK Il. G. SHIMP & SON. 
These Are But Two of Our Many Testimonials. 


SOUDER MFG. CO. Bridgeton, N. J. 
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THE S. W. G. A. “GOLDEN RULE” CONTRACT 


The Southern Wholesale Grocers’ Association, apparently 
considering the canners’ incompetent to draft their own selling 
contracts, have devised a form of contract and boldly named 
it “The Golden Rule Contract.” Thousands of these forms 
have been distributed, not only to their own members, but to 
wholesale grocers generally. 


In order to submit it to the attention of the whole can- 
ning industry, we are reproducing it herewith, and we intended 
to do so without comment, except as to its name, and there 
we acknowledge being very ‘‘gun shy” of anything and every- 
thing that parades under the present popular idea of morality. 
It is always well to look twice at those who use such high- 
sounding moral terms, for they are almost always a mere cloak 
to conceal roguary. The experienced canner will not be both- 
ered much in looking for the one-sidedness of this contract. 


Joshua commanded the sun to stand still, but these mora] 
wholesale grocers command Almighty God to deliver the 
right amounts of heat, sunshine and rain, to the end that the 
crops intended fer canning must come through without hinder- 
ance, else the canner must pay the wholesale grocer for Na- 
ture’s lack of obedience. That is what the absence of a crop 
failure clause means in fact, and there is no such clause in 
this “Golden Rule’’ contract, and, in fact, it is the one set 
clause they aim to knock out of all canners’ contracts. 


it is a “Golden Rule” ‘‘Model” contract they tell us. agi 
this piece of perfection: 


TERMS 
(Unless otherwise specified) 


Open shipment, 2 per cent discount in 10 days, or if ship- 
ment does not arrive in 10 days, 1 per cent upon arrival and 
3 days’ examination of goods, or net cash in 30 days. 


Variety... 


I. Arbitration—All disputes arising under or out of this 
contract shall be arbitrated under the terms, conditions and 
agreement known as the National Uniform Plan of Arbitration 
suggested and approved by the respective Arbitration Commit- 
tees of the National Canned Foods and Dried Fruit Brokers’ 
Association, the Southern Wholesale Grocers’ Association, and 
the National Wholesale Grocers’ Association, and such arbitra- 
tion shall take place before the regular Arbitration Committee 
appointed under said plan which is located nearest to the buyer. 

II. Delivery—Section 1. Whether goods are sold for 
prompt shipment out of spot stocks, or for deferred shipments 
from future stocks, seller is not liable for short or non-deliv- 
ery, resulting from, or contributed to by war, civil uprising, 
floods, or strikes. Such obligations shall terminate and cease 
upon the happening of either of the events above stated, save 
that a proportionate delivery shall be made to all buyers with- 
out discrimination from suitable stock, if any, remaining un- 
shipped. Seller shall, in case of destruction of his place of 
business by fire or the elements, depriving seller of goods sold 
herein, have the right to cancel all, or any unshipped part of 
this contract, by giving the buyer written notice of the same 
within ten (10) days of said fire, or destruction by the ele- 
ments, but if all of said goods are not destroyed, the seller 
shall deliver such proportionate part as he can pro rate, with- 
out discrimination. A destruction of buyer's place of business 
shall, on like notice, release him. 

Section 2. If because of short pack or for reasons other 
than specified in Section 1 hereof, either buyer or seller wishes 
to reduce delivery on the contract, twenty-five per cent (25%) 
or less, either has the right so to do, upon payment of ten per 
cent (10%) of price herein named on the quantity so reduced. 
and any further reduction in excess of twenty-five per cent 
(25%) demanded by either party shall be settled upon pay- 


excel 


‘Desi NS 


of Artistic erit 


Stecher Lithographic ©. 
Rochester, NY. 


Our Labels 
are the Highest Standard 
for Comny reial Value. 


Lr 


Si rand Grade 
x 


Cans 


paneer cans for food pro- 
ducts. Manufactured on the 
most up-to-date machinery. Our 
exceptional loading and for- 
warding facilities assure you 
quick shipments. 


Latest can closing machines 
supplied. 


Metal Package Corpor 


Boyle Can Company Plant 1921 . 
Executive Officer -509 Fitth Ave. New Fork 
Plants New Fork Git Brooklyn 
Ghicago Office - Gity Hall Square Building 
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ment of the difference between the market price herein named 
and the market price at date of reduction in amount to be de- 
livered or accepted. If seller reduces the quantity specified in 
this Contract from a carload to an amount less than a minimum 
carload, he shall credit his invoice with the difference between 
the carload and less than carload freight charges. 

Ill. Sale and Prices—F, O. B. Factory, unless otherwise 
specified. 

IV. Shipping Instructions—lIf, on notice of seller that 
goods are ready for shipment, buyer does not furnish routing 
instructions within a reasonable time, goods may be stored in 
a public warehouse at the expense of buyer for handling, stor- 
age and insurance. ment 

V. Time of Shipment—During packing season, or within 
60 days after the closing of the packing season for the com- 
modity here contracted for requiring the latest packing, and 
prior to December 3ist, next succeeding, unless otherwise spec- 
ified in this contract. 

VI. Containers—Unless otherwise specified, the word 
“cases” in this contract means steel or wood boxes. Seller 
guarantees to ship in containers of suflicient strength and qual- 
ity to carry goods safely to final destination. : 

VII. Marine Insurance—All shipments by water will be 
insured at buyer’s expense unless otherwise instructed by buyer. 

VIII. Spoils and Swells—Claim for spoils and swells may 
be made until September Ist, or year succeeding pack, except 
where goods are invoiced after March Ist, following pack, in 
which event, within six (6) months from date of invoice. 

IX. Responsibility—If for reasons satisfactory to buyer 
and seller the goods here contracted for are shipped Sight 
Draft against Bill of Lading, shipment is at seller’s risk until 
Bill of Lading reaches possession of buyer by payment of draft. 

X. Sight Draft Bill of Lading Terms—Two per cent 
(2%) discount if draft is paid on one day presentation, or 
14%4.% upon arrival and 3 days’ examination of goods, draft to 
be made ‘‘without exchange.” Copy of invoice shall be at- 
tached to draft. 

XI. Label Allowance—The following label allowance 


and when buyer uses his own labels, seller is relieved from 
any responsibility for misbranding. 
Remarks 


Section 2, under Delivery, is merely a bid for legal action. 
If the canner has packed the goods, why should he be allowed 
to curtail delivery for any reason other than the insolvency 
of the buyer? And in the same way, why should the buyer 
be allowed to curtail his order after the canner has packed 
the goods in good faith and has them ready for delivery? As 
this clause stands it simply means: if the pack is large and 
prices decline (as they inevitably must under such conditions) 
the buyer can cut his order by paying the canner 10% on the 
amount so cancelled, and the goods are left on the canner’s 
hands. Or, if the pack be short for any reason other than 
what are known as obvious reasons—although crop failure, 
the most obvious of them all, is not so included—and prices 
advance (as they inevitably must under such conditions), the 
buyer will demand every can in the order and the canner must 
pay on any shortage. If this is not ‘heads I win, tails you 
lose” for the buyer, what is? 

A strictly honest contract, between honest men, would 
contain no such clause. The seller would deliver the goods 
he sold to the limit of his best ability, no matter what con- 
ditions prevailed, and the buyer would take them and pay for 
them in the same way. If they want an honest contract, why 
don’t they draw one? 


Of course, the buyers have injected the full year guar- 
antee of the goods; but if the canners give one month’s guar- 
antee they will deserve all the troubles that they get from such 
action. Here is one feature of canners’ contracts which we 


hope will be eliminated once and for all—the practically per- 
petual guarantee of the goods against all the abuse and neglect 
that may befall them after they leave the cannery. 

no good reason why they should be guaranteed at all. 


There is 


EXPORTS OF CANNED VEGETABLES DURING 
JANUARY, 1921. 


Countries 
Azores & Madeira Is.... 
Belgium 
Germany 
Greece 
Malta, Gozo & Cyprus Is. 
Netherlands .......... 
Poland and Danzig..... 
Roumania 


Turkey in Europe 
England 
Ireland 

Bermuda 
British 
Costa Rica 
Guatemala 
Honduras 
Nicaragua 
Panama 

Salvador 

New’land & Labrador. . 
Barbados 
Trinidad & Tobago.... 
Other British W. Indies 
Virgin Is. of U.S 
Dutch West Indies..... 
French West Indies... . 
Dominican Republic.... 
Argentina 
Bolivia 
Brazil 
Colombia 
Ecuador 


Paraguay 
Venezuela 
China 


Straits Settlements.... 
Other British E. Indies. 
Dutch East Indies...... 
French Indo-China .... 
Hongkong 
BOM 
in Asia........ 
Australia 
New 
Other British Oceania. . 
French Oceania........ 
Other Oceania......... 
Philippine Islands..... 
Belgian Kongo........ 
British West Africa.... 
British South Africa... 
British East Africa.... 
French Africa......... 


All 

Corn Soups Tomatoes other 
Dollars Dollars Dollars Dollars 
43 
222 
281 296 78 3,213 
50 488 
393 
18 16 9 526 
24 
66 
4 37 
2 
6 
ie 102 236 
9 
35 
776 1,776 1,030 
3 2 20 
544 2,435 402 5,639 
84 90 221 78 
5,420 34,159 3,083 16,197 
5 33 127 
5 143 82 444 
378 403 742 1,714 
93 70 405 712 
3,268 2,010 2,638 6,748 
188 
2,901 2,886 4,360 18,110 
21 159 28 911 
50 279 
279 59 237 1,147 
5 141 142 860 
329 308 325 1,567 
4,732 2,535 30,678 50,037 
42 153 5376 338 
173 114 7 742 
5 
30 242 34 253 
219 1,403 1,003 3,694 
2,400 
100 
31 8 14 1,278 
120 90 
320 27 315 3,075 
18 
8 104 34 156 
80 83 
21 18 40 
43 : 56 136 
119 1,125 18 294 
9 
36 64 85 621 
198 496 1,003 3,578 
26 1,068 614 
9 512 20 2,522 

9 
60 142 3,092 
90 
267 355 
220 461 415 5,367 
15 128 39 111 
5 6 1,045 
342 13,451 90 6,239 
183 261 
82 136 608 
23 21 59 133 
37 195 12 80 
431 726 1,704 9,642 
aw 33 78 786 
18 449 
51 21 508 
55 102 139 
31 96 41 729 
13 145 107 1,034 
36 73 
12 13 
1,941 69,041 42,203 161,732 


? 
British Guiana. ....... 
Dutch Guiana... ....... 
French Guiana........ q 
Portuguese Africa..... 


e 
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Public Response 
Proves Interest 
Proper Sealing 


The public response to our advertising is an unmis- 
takable sign that the consumer is vitally interested in 
the sealing of glass-packed foods. 


Discrimination between the known and unknown 
Cap is becoming as general as discrimination between 
known and unknown food products. 


And why shouldn’t it? The seal is depended upon 
to preserve the contents of the package. 


Packers who are now using Phoenix-Hermetic Caps 
are getting, without added cost, an increased merchan- 
dising value because of the widely known trade-mark 
and the public preference for packages upon which it 
is found. 


They get this without incurring any added cost. 


PHOENIX- HERMETIC Co. 


2444 West 16th Street 3720 14th Avenue 
Chicago Brooklyn, New York City 
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_ AND EVERY CANNER OWNS ONE OR MORE 
The Department of Agriculture, which has made a motor- 


car census, reports that the number of gas-driven vehicles, 


passenger and commercial, registered in the continental United 
States last year was 9,211,295. This total is amazing. Itisa 
million more than the estimate made last year by the auto- 
mobile trade. *It is seven times as great as the number of cars 
with which this country was credited in the first year of the 
great war. 

The investment in these more than nine million cars must 
be eight billion dollars. The annual interest on the invest- 
ment would be about half a billion, the depreciation, at 20 per 
cent, $1,600,000,000 a year. The cost of housing, operating 
and repairs must be figured in billions, A few years ago a 
prophet made bold to say that eventually the American people 
would spend as much to run automobiles as they spend to have 
railroads. ‘‘Eventually” seems to be now. 


CALCIUM MALATE FROM WASTE APPLES 
(Consul John M. MeCunn, Yarmouth, Nova Scotia, Canada, 
February 24, 1921.) 

Some time ago there appeared in the columns of the Spec- 
tator, a newspaper published at Annapolis Royal, in this con- 
sular district, an article on the discovery at Annapolis of a 
method of extracting by-products from waste and otherwise 
useless apples. A Yarmouth press report on the subject says: 

“It has been found that even the most intensely acid and 
usually worthless apples may be so treated by a simple process 
as to yield sirup which has been pronounced eminently desir- 
able as a basis for other concoctions not hitherto so well sup- 
plied. And not only is this syrup valuable, but another by- 
product has become evident in deposits of calcium malate, the 
same article as is derived from maple syrup and known as 
sugar sand. Before the war the Germans bought this up ex- 
tensively in Quebec at $1.50 or more per pound as a source of 
malic acid. The process is being carried on in two evaporators 
and may lead to the development of an entirely new industry 
in Nova Scotia.” 

From one of the persons intere:ted in the discovery it is 
learned that experiments are still going on, but that at present 
on further details will be made public. 


A NEW SPINACH WEIGHT 


Washington, D. C., March 17, 1921. 
To Packers of Canned Spinach: 


The Bureau of Chemistry has reduced the required cut- 
out weight for canned spinach in No. 10 cans to 72 oz., modi- 


fying to that extent its circular letter of January 15, 1921. 
The cut-out weights given in that letter also apply to Swiss 
Chard and Beet Tops. The letter as modified by this announce- 
ment reads as follows: 


“On 9ugust 25, 1919, the Bureau addressed a circular 
letter to packers of canned spinach, Swiss chard and beet tops, 
announcing the drained weights of spinach which properly filled 
cans of this article should contain. This circular letter was con- 
firmed by a Service and Regulatory Announcement, published 
on January 9, 1920, designated as Item 320, S. R. A. Chem. 24. 

The cut-out weight as given in these announcements for 
the No. 10 can (6¥"x7” sanitary and 64,”x6%” hole and cap) 
was 78 ounces. Effective with the issuance of this letter, the 
cut-out weight for the No. 10 can of spinach is hereby reduced 
to 72 ounces (4 lbs. 8 0z.). No. 10 cans of spinach showing 
a cut-out weight of 72 ounces, as determined by draining for 
two minutes on a %” mesh screen, will be considered as satis- 
factorily filled. 

No change is made in the annunced cut-out weights for 
the No, 2, No. 2% and No. 3 cans. For the convenience of 
packers the required weight for these size cans are given below” 

2— (3 sanitary and 33%"x4,°,” hole and cap) 
-—15 oz. 

No. 24%—(4¥¢5"x444” sanitary and 4”x4%” hole and cap) 
—22 0z.—1 Ib. 6 oz. 

No. 3—(4%4"x4%” sanitary and 474”x4%” hole and cap) 
-—25.5 oz.—1 Ib. 9.5 oz.” 

Respectfully, 
NATIONAL CANNERS’ ASSOCIATION. 


Hamachek’s Ideal 
Green Pea Hulling Machines 


Their use insures more 
thorough hulling,a better 
pack and a larger profit 


CATALOGUE ON REQUEST 


PRANK HAMACHEK, Kewaunee, Wisconsin 


Manufacturer of 


IDEAL VINERS, VINER FEEDERS and CHAIN ADJUSTERS 


ESTABLISHED 1880 


| 


THE CANNING TRADE. 


ROBINS CIRCLE STEAM HOIST 


OF ALL IRON CONSTRUCTION 


Will lift up to2000 lbs. made with double valve as 
shown in illustration or with our Special Single 
Slide Valve. Made to suit your requirements. 
Write for catalogue 
MANUFACTURERS OF CANNING 
MACHINERY 


A. K. Robins & Co. 


(R. A. SINDALL) 
116 Market Place Baltimore, Md. 


JAMES F. COLE 
President 


come apart and spill your goods enroute. 


4-ONE BOXES 


Reduce Loss and Damage Claims 


Bound with steel wires, 4—ONE Boxes can’t 
Besides, 


steel wires keep thieves out. 


4—ONES, properly designed and _ properly 


made,will save you money in your 1921 pack. 


Let us quote you. 


4—ONE BOX MAKERS 


of New York 
: 105 Hudson St. New York 


ATLANTIC CAN CO. 


BALTIMORE, :=:: 


MARYLAND. 
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WITH OUR READERS 
Straws Which Show The Way The Wind Blows—Lower Costs 
As Well As Better Prices or No Packs. 


One of the larger and better packers of Maryland, answer- 
ing a broker’s request for quotations on tomatoes—one of the 
many “feelers” now circulating freely—said in the course of 
his letter: 

“You say that you are interested in a few cars of No. 2 
“spot” tomatoes if price is low enough. We don't know what 
your idea is, as to price, but taking the general market report, 
we would suppose that the price which is generally spoken of 
is low enough to satisfy anyone, 

“On good No. 2 tomatoes the market price at the present 
time is 75¢c to 77%c. Now, there are brokers who quote the 
market lower than this, but they have difficulty in finding them 
to fill orders when they get busine:s, unless they take off-stock. 

“We pack a good grade of tomatoes—both No. 2s and No. 
3s. We fill the cans full of tomatoes—don’t pour any juice at 
all in them—nor a drop of water. Our No. 2 tomatoes cost 
us 87%c to 90c to pack and our No. 8s cost us about $1.25 
to pack. So that you will see that the market at the present 
time as far below the cost of production, of which you are no 
doubt well aware. 

We could not buy cans and cases at today’s market— 
and they will be no cheaper—run our factory, put nothing at 
all in the cans, and sell them at today’s market and get out 
whole. So you can see where we stand with cans full of good 
tomatoes. 

So far as we know, and we think that we are pretty well 
posted, there has not been an acre of tomatoes contracted to 
be grown for the coming season, in New Jersey, Delaware, 
Maryland or Virginia. All seed houses are sending circulars to 


everybody; they have made a big cut in the price of seed. We 
have not bought a pound for the growers, with whom we 
usually contract. We don’t know of any packer or farmer who 
has bought seed. The fertilizer people have made very much 
lower prices on fertilizer and are urging the packers, who 
finance their growers, to take in the fertilizer. We don’t know 
of a single packer or a single farmer who has bought or con- 
tracted to buy a bag of fertilizer for the planting of tomatoes. 
These conditions will hold from now on until next October un- 
less the market changes to a price that will at least let the 
packer get his money back. Therefore, what few tomatoes 
we have left, which is not many—about 10,000 cases—-we are 
not offering. 

“We were offered yesterday $1.20 a dozen for 1,000 cases 
No. 3 tomatoes by a wholesale grocer in Baltimore who knows 
our goods, but we would not sell them. 

“Now, we have written you quite a lengthy letter, and 
have given you no price to sell by, and for the present, we 
are making no price. We don’t see any use of selling an ar- 
ticle below cost of production, when there is no possible chance 


to reproduce them at less cost than the ones now on hand cost 
us, 


“We shall be glad to hear from you from time to time, and 
perhaps in the future we can do some business together, and 
with best wishes, we are.”’’ 


And another large Eastern Shore Canner (Delaware), 

writes us: 
“March 22, 1921. 

“From rumors circuiating, I understand the tin plate 
manufacturers are holding the price of tin plate at $7.00 per 
base box to protect the can manufacturers who are carrying 
large stocks of plate; and that the can makers are holding 
the price of tin cans at above last year’s figures to protect the 
canners who are carrying 1920 goods. 


Evaporated and Condensed Mik CANS Fruit and Vegetable CANS Oyster and Soci CANS 
PHELPS CAN COMPANY 


To Insure 
Deliveries 
to Customers 


FOUR 
SEPARATE 
FACTORIES 


WEIRTON. WEST 
FACTORIES 


Combined 
Capacity 
Over 


FOUR HUNDRED 
MILLION CANS 
PER ANNUM 


ADDRESS 


PHELPS CAN COMPANY 


Foot of Lawrence Street, Baltimore, Md. 


Weirton, Hancock Co., West Va. 
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Over Two Thousand 


Chisholm- Scott 


Viners 
and Five Hundred 


White Style Feeders 


in use in the United States 


These feeders do not tear the pods from the 


vines as other feeders do. 
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LINK BELT 
Peeling Tables 


Materials are supplied and refuse taken away the instant 
the peeler is ready. There is no waiting for attendants. 
Every minute is confined to productive labor. Result is 


greater output—reduced payroll —better, cleaner product 


For informatior, write the 


CHISHOLM-SCOTT co. 


71 East State Street 


and better working conditions. 


Send for Catalog 


LINK-BELT CO. 


Philadelphia Chicago™ Indianapolis 


Efficiency always prevails in canneries where Link-Belt 
sanitary peeling tables are used. 


COLUMBUS, OHIO Offices in Principal Cities 


Stevenson Automatic Lock Seam} 
Body Forming Machine 


This machine is adapted for Form- 
ing, Locking and Soldering the 
bodies of either round, square or ir- 
regular cans, and is furnished with 
soldering attachment for soldering 
the bodies, or without soldering at- 
tachnent, also with or without notch- 
ing attachment for dry products. 


The body blanks can be fed by hand 
to the machine, or it can be equip- 
ped with a feeding attachment. 


The machine is easy of adjustment, 
and can be quickly changed for 
various size cans; is constructed of 
the very best workmanship and ma- 
terial, and is of the latest design, 
and improved mechanical con- 
struction. 


Prices and full information on 
application. 


We — the Following Sizes: 
4 to 440" in. Diam. Length in. 


* “40 
: STEVENSON & CO., Inc. 
— 601-7 S. Caroline St. 
“Patents Applied ior” BALTIMORE, MD. 
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“If these are the facts, they are a menace to the canning 


business for 1921, for what packer will risk packing goods to - 


carry this coming season with high price cans, knowing can 
prices must be much lower in 1922 The consumers also will 
be sufferers in the end from such a situation, by a greatly re- 
duced pack, 


“Tin plate and can prices should be reduced like all other 
commodities; and from the inclosed clippings, quoting price 
of the different steel products, showing the great reduction 
from a year ago, there is no reason why tin plate should not 
also be much lower at this time. 

“Block tin is more than 50 per cent. lower than 12 months 
back. 

“If these conditions are not soon changed, the packing of 
fruits and vegetables will be greatly curtailed this year. 

“Very few packers are making any preparation to pack 
corn or tomatoes in this section on account of the present high 
price of cans. 

“Yours respectfully, 
“EASTER SHORE CANNER.” 


Cc. S. WEBSTER JOINES R. T. MOORE CO, SALES FORCE. 


The rapidly growing business of this young, energetic, 
hustling organization of canner-brokers, whose motto is ‘Can- 
ners’ Co-Operative Service Rendered by Canners,” is winning 
every day, as evidenced by their day-by-day business. 

Mr. Webster has been calling on Chicago jobbing trade for 
the past five years with a marked degree of success and will 
doubtless make a valuable addition to their sales force. 


W. E. WILSON, President 


MANUFACTURERS OF 


Oyster 


FIDELITY 
CAN 


BALTIMORE, MD. 


PACKERS CANS— 


SANITARY AND CAP HOLE 
5 GAL SQUARE PULP CANS 
FRICTION Top and WAX Top 


\ MAINE SARDINE SITUATION 
By N. H. SMALL, 


Secretary Maine Sardine Canners’ Association 


Prospects for an early opening of the sardine factories 
along the coast of Maine are not very bright, Although last 
season’s pack was a light one (approximately 1,800,000 cases), 
quite large stocks were in the producers’ hands at the begin- 
ning of the current year, owing to the lack of buying demand. 
January and February witnessed some increases in the demand 
for goods, quarter keyless oils moving quite freely, owing to 
the low price of $3.40 per case prevailing. 

Returns which have co far been received from a recent 
survey by the Maine Sardine Canners’ Association of the 
amount of unsold goods in the hands of the packers indicate 
that the amount is less than in other years. But with prices 
for all grades ruling materially below the cost of production, 
there is little incentive to sell goods or to pack. 

The sardine industry was one of the first to be affected 
by the drop in the wholesale prices of foodstuffs in 1920, and 
the quoted prices today are close to pre-war figures. 
are one of the cheapest food products on the market. 

“‘Hand-to-mouth buying” by both wholesalers and retailers 
has been going on for several months, and stocks in the hands 
of these are thought to be much lighter than usual. It is prob- 
able that sardines will be one of the first products to feel any 
improvement in the general business condition of the country, 
owing to the thorough liquidation which has already run its 
course in the industry and to the scarcity of stocks in the job- 
bers’ hands. 


It is not expected that 1921 will see any material de- 
crease in the cost of production for the Maine factories, and 
with present prices prevailing there is little incentive for an 
early opening. 


Sardines 
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Ams Double Seamers 


IF THE 


“Seal of Inspection”’ 


USE 
Max Ams Double Seamers 


THE MAX AMS MACHINE CO. 


101 Park Avenue New York City 
Special Agents 
Chicago Office CHARLES M. AMS, President The Premier Machinery Co. 
: 20 E. Jackson Boulevard San Francisco, Cal. 


ooo 
Can You Afford to Lose on Spills? : 
What about your Repair Bills? Wouldn’t you Like to Produce? 
Is Loss of Time Anything to You? Perfect Seams and no Jams? : 
Angelus Non-Spill Double Seamers | 
Will Save You Money and Worry 
: ANGELUS SANITARY CAN MACHINE CO. 
: 282 San Fernando Boulevard - e - LOS ANGELES, CAL. 


Eureka Soldering Flux 


16 LB. CANS 


YOU DO NOT EXPERIMENT WHEN 
YOU USE THIS FLUX. 
THE STANDARD FOR TWENTY YEARS. 


MADE FROM BEST RAW MATERIALS 
UNDER PROPER FORMULA. 
QUALITY ALWAYS THE SAME. 


— MANUFACTURED ONLY BY — 


THE GRASSELLI CHEMICAL COMPANY 
MAIN OFFICE CLEVELAND, OHIO 
FOR SALE AT FOLLOWING BRANCHES AND AGENOIES 
Boston, Mass. Milw: ee 's Son THE GRASSELLI CHEMICAL CO., LTD. 
Toronto, Ont. Montreal, Que. 
Louis, hil Pa. Cc. W Com: 


= 
| 
58 LB. CANS 
Detroit Mich. 


kK, O. P. CONTRACTS OK’ED. 


We quote from the Interstate Grocer of St. Louis: 


“That much-mooted trade question whether or not a ‘firm 
at opening prices’ contract can stand up in a court of equity 
seems to be involved more or less in a suit recently won by 
Rosenberg Bros. & Co., prune packers of San Francisco, who 
got a jury’s verdict for $19,287 in Part Eleven of the New 
York State Supreme Court recently against Bussom & Co., New 
York lumber dealers, interested largely in South American en- 
terprises. 

“Through their New York representative, M. W. Houck 
& Co., contracted with the Rosenberg firm for two cars of 40s- 
90s Santa Clara prunes, in equal quantities for seller’s option 
as to shipment in October-November. The original contract 
was on the regular form of a ‘firm at opening price’ agreement, 
with the prices unnamed. After the opening prices had been 
named, another contract was drawn and signed by the buyer, 
who subsequently repudiated it. The plaintiffs filed suit for 
damages, which the jury awarded in full along with six per 
cent. interest, starting from the expiration of the 30-day period 
of grace allowed the buyer to take up his drafts. 

“In the trial, Bussom & Co. pleaded that its ‘f. 0. p.’ con- 
tract was not a valid one because too one-sided, and they al 
leged lack of jurisdiction over the prunes involved in the sale 
since the contract called for f. o. b. California delivery, which 
meant their acceptance on the cars in California, and hence an 
invalid delivery according to the contract as drawn. The de- 
fendant in addition also claimed the contract was signed with- 
out proper authority. 

“While the issue of the ‘f. 0. p. contract was joined 
in the controversy, still there were other issues set up, which 
were apparently so influential in determining the award made 
by the jury that it still leaves the judicial or legal side of the 


TOMATO—“The Landreth” 


Price $9.00 per pound 
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main trade issue ‘up in the air’ so to speak. 


However, the 
prune interests of California have been jubilant over tne Su- 
preme Court decision, loudly proclaiming it as a vindication 
of the contentions made by the dried fruit trade, particularly 


in California, where the ‘f. o. p. 
Chinese joss temple. 


contract is ag sacred as a 


“Hinging on the Rosenberg decision are 12 other suits of a 
similar nature pending in the New York State courts, in- 
volving over 60 cars, valued at about half a million dollars. 
With the announcement of the Rosenberg decision it is natural 
for the prune men to assume that they now have easy sailing 
on their ‘f. 0. p.’ contracts. However, in this particular case, 
some observers profess to believe the real question decided was 
not the intrinsic merits of the ‘f. 0. p.’ contract, which is tanta- 
mount to buying a pig in a poke, as the saying goes, but one of 
cancellation, quite apart from the ‘f. o. p.’ feature. Such ques- 
tions as what constituted legal delivery by the seller and why 
the buyer should repudiate a contract at all, are believed to 
have led the jury in the New York Supreme Court to make the 
decision it did make. 

“If this be so, then the greater question of the ‘f. 0. p.’ 
question still remains to be dealt with solely on its own merits, 
and it would seem that such a question would be more a Federal 
court matter rather than a State one, as in this present in- 
stance. However, Albert Froelich, of Rosenberg Bros. & Co., 
who came from San Francisco to New York to attend the trial, 
Was enthusiastic over the victory of his firm. ‘It is not ‘so 
much the amount involved that interests my firm,’ said Mr. 
Froelich, ‘but the establishment of the validity of the “‘f. o. p.” 
contract is the real issue involved. California packers are 


vitally affected by the findings of the jury, as they substantiate 
their contention that this form of contract is valid and bind- 
ing.’” 


VARIETIES 


THE LANDRETH............... 


GREATER BALTIMORE. 3.50 
RE 3.50 

3.50 

MATCHLESS. 3.50 


3.50 


OTHER SEEDS 
Beet Cucumber Cabbage Pumpkin Squash 
Okra Spinach Cauliflower Beans 


Snap Dwarf Lima Sugar Corn Peas 


The Landreths sell every Seed used by Canners and ask 
you before buying to write for prices. The Landreth’s 
prioes will be found as low as such quality can be sold. 


D. LANDRETH SEED CO., 
BRISTOL, PENNA. 


Business Founded 1784 The Oldest Seed House in America 


3 5.00 
CHALK’S J 3.50 
JOHN BAE 4.50 
EARLIANA 3.50 
ee BONNY BE 3.50 
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Appert’s Work 


A Translation from the French 


The Book For All Households 


The Art of Conserving During Many Years, All 
Animal and Vegetable Substances 


By M. Appert 


Late confectioner and distiller, elevated to be provisioner 
of the ducal house of Christian IV., member 


of the Society for the Encouragement 
of National Industry. 


Translated from the fourth edition by 
KATHERINE GOLDEN Birtine, M. S. 


M. NICHOLAS APPERT 
1750—1841 


CURRENT JELLY 
The method of making currant jelly with the juice of 
preserved fruit is very simple. I use a half-pound of sugar 
for a pound of currant juice (which should be lightly 
flavored with raspberry). After clarifying and cooking 
the sugar to the break, I add the currant juice, boil three 
or four times, and when it falls fro mthe skimmer in 
small drops not larger thanthe size of a lentil, I take it 
from the fire to put it into jars, ete. 
In the same manner jellies can be made from rasp- 
berries, quince, green grapes, apples, ete., with the juice 
from the conserved fruit. 


CURRANT SYRUP 

To make the syrup I use the purified currant juice, 
Which is not susceptible to coagulation like that conserved 
With its viscous matter. [use a half-pound of grape syrup 
to a pound of fruit, mixed on the fire. When it is cooked 

_ to the consistency of a light syrup, I take it off the fire 
and when cool put it in bottles. 

This is a simpler and more economical method of mak- 
ing use, not only of currant juice but of all fruit juices 
used in making acid beverages than the above. 

The method consists in putting into a glass of water 

slightly sweetened with grape syrup a tablespoonful of 
conserved currant, or any other bottled juice, and diluting 
it in another glass to drink it. 
_ This way is so easy that it will be convenient to make 
it at home from the conserved juices at any time and at 
slight expense. It is in this way that we have used cur- 
rant juice for twenty-five years at home, and we prepare 
it oftenest without sugar or syrup. 

All syrups in general, either simple or compound, 
iiaiy be obtained from the conserved substances just as 
from the same substances fresh. 

On voyages where the circumstances demand these 
syrups, in order to obviate the inconvenience of making 
them when needed, they could be prepared with only the 
uuount of sugar, honey or grape syrup necessary for con- 


sumption, put in bottles as soon as made, then closed, and 
given a boiling in the water bath. 

By this process which will conserve the fruit as long 
as one wishes without fermentation or other alteration, 
one will not need, as in the other methods, to use two 
pounds of sugar for a pound of plant or fruit juice, ete., 
and to force the cooking, the latter causing the sugar to 
separate from the substance and to crystalize in the bot- 
tles; even when the substances are preserved only a few 
months. 

ICES 

I have prepared and made ices from currants, rasp- 
berries, apricots and peaches, as well as from strawber- 
ries, preserved as I have indicated by the method employed 
in the season for these fruits. 

I made these experiments before there was any ques- 
tion of grape syrup; now that this product approaches 
perfection, the somewhat sour or acid syrup from the fae- 
tory of . Privat, of Meze, could replace cane or beet sugar 
for the preparation of ices rfom fruits. As I have alreadly 
observed, grape syrup conserves the aroma of all fruits 
better than sugar. The sugar masks the taste of the 
fruits in such a manner that one is obliged to add the 
juice of some lemons to all ices to again bring out the 
flavor; but when the acid grape syrup is used one can dis- 
pense with the lemons, and the resulting fruit ices will 
be more mellow. The sweet grape syrups are used with 
success for all ices with cream. 

For many years in the winter the Paris confectioners 
have made use of the juice of red and white currants, rasp- 
berries, apricots, peaches, etc., presedved by my method 
for ices; there is no difference between these ices and those 
made in summer with the same fruits. 

WILD CHERRY JUCIE 

This juice is very valuable in many circumstances on 
account of its beautiful color. It can be used in all fruit 
syrups needing it, for liquors and wines at vintage time, 
and also for very fine ices. It is essential that some 
should be conserved to be used when needed. 
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LIQUEURS 

I have made liqueurs and ratafias with the juice ot 
preserved fruits and sweetened with grape syrup. These 
preparations vield nothing to the best household liqueurs. 

The simple and easy means that I indicate of prepar- 
ing the conserved fruits for daily use prove sufficiently 
that this method, as reliable as it is useful, will occa- 
sion the greatest economy in the use of cane sugar. The 
consumers, and the workers especiall who, through cir- 
cumstances, are obliged to have a considerable stock of 
this foreign commodity for syrups, confections, liqueurs, 
as well as for pharmaceutical purposes, can dispense with 
buying it, and in reality they can provide their stock of 
fruits during the harvest, and conserve them by this new 
method, preparing them with sugar in proportion to their 
requirements only The result will be that the major 
part of these fruits, thus conserved, are used without or 


with very little sugar: as many are prepared with grape. 


syrup, it will be necessary to use cane or beet sugar only 
in certain articles, to satisfy old customers, and as a 
luxury on some tables. 4 

The consequence will be that it will not be necessary 
to hold a stock of sugar from a bountiful year for a time 
of dearth, and that with fruit conserved for two, three, 
and four vears, one will obtain at little expense the same 
njoyment as in the years of abundance. 


CHESTNUTS 

I dip the preserved chestnuts in fresh water, then 
sprinkle them with a little fine salt, and roast in a frying 
pan on a brisk fire. Treated in this way they are excel- 
lent, though the wetting and sprinkling with salt could 
be dispensed with, but they must always be roasted on a 
hot fire. 

TRUFFLES AND MUSHROOMS 

I use the preserved for the same purposes and in the 

same manner as those gathered in season. 


GRAPE MUST 

When I made my first experiments for preserving 
grape must in its fresh condition, the Instruction sur les 
moyens de suppleer le sucre dans les principaur usages 
qw on en fait pour la medecine et Veconomie domestique 
(Instruction on means of supplying sugar for its main 
uses in medicine and domestic economy), by M. Parmen- 
tier had not to my knowledge been written. It is from 
this valuable instruction that I have borrowed the method 
of using, in new experiments, two hundred bottles of 
grape must that I had preserved six months before. 

1. Ihave made very fine grape must by following M. 
Parmentier’s processes, Which are given here literally: 


PREPARATION OF GRAPE SYRUP .- 

“Twenty-four pints of grape must are taken, and half 
of it placed in a boiler on the fire, being careful to avoid 
too strong boiling. As evaporation takes place, propor- 
tional amounts of new must are added. The surface is 
skimmed and stirred to hasten the evaporation. When 
all the must has been added, the liquid is skimmed, the 
boiler removed from the fire, and wood ashes enclosed in 
a bag, or whiting, or chalk reduced to power and previ- 
ously wet with a little must, added until there is no longer 
effervescence or a kind of boiling in the liquid, which 
must be stirred. By this means the acid contained in the 
grape is neutralized and separated. One is assured that 
the liquor is no longer acid when the blue paper that is 
dipped in it, is not colored red. Then the boiler is re- 
placed on the fire after having allowed it to settle for an 
instant, and the beaten whites of two eggs added. The 
liquor is filtered through woolen cloth fastened to a 


wooden frame, twelve to fifteen inches square, made to 
occupy a small place. It is then boiled again and the 
evaporation continued.” 

“In order to know when the syrup is cooked, it is 
dropped from a spoon onto a plate. If the drop falls 
without breaking and spreading, or if in separating in 
two the parts only approach slowly, then it is judged 
to be of the required consistence. 

“It is poured into an unglazed earthen vessel, and 
after it is perfectly cool, is distributed into bottles of ordi- 
nary capacity, cleaned, dried and placed in the cellar. 
It is essential that a bottle once opened not be left nart!= 
empty, but be inverted each time it is used. 

“It is not possible to determine the exact quantity of 
chalk or of ashes that it is necessary to use; it is less 
needed in the south than in the north, but in any case, the 
the excess will not be detrimental, as it may be seen on 
the filter, mixed with the other insoluble salts and the 
skimmings. 

“To carry the cooking too far, with the idea of pre- 
serving the syrups a longer time, is a mistake, as it does 
not delay the crystallizing in the bottom of the bottles, 
and thins the syrups; on the contrary, if sufficient ovap- 
oration is not done, the syrups ferment soon. A house- 
keeper will not have made these syrups twice before she 
has discerned the necessary degree of cooking better than 
the point at which to stop ean be indicated to her.” 


SYRUP AND RATAFIAS 
It is with the same grape syrup that I have prepared 
compotes, confections, syrups and acid beverages, as well 
as liqueurs and ratafias from all the fruits of which I have 
spoken. 


2. IT have made some syrup with the same must and 


by the same processes, except that it was only slightly 
cooked, that is a quarter or less than the first, wishing to 
make sure if it could be preserved by means of the heat 
of the water bath through the processes indicated. When 
the syrup thus prepared had been cooled, I put it into 
three bottles, one full, the other two with spaces of a 
quarter and a half respectively ; I corked, wired, etc., put 
them in the water bath which I brought to boiling only, 
and have not observed any difference in the full one and 
those with spaces; all three were preserved perfectly. 

3. I took six pints of conserved grape must, to which 
I added two pints of good old brandy, of twenty-four de- 
grees, With two pounds of grape syrup that I had pre- 
pared. This preparation, well mixed, was used to make 
four different liqueurs, by means of infusions of apricot 
stones, mint, orange flowers, and anise seed that I had 
prepared in advance. These liqueurs were found very fine 
and sufficiently sweetened. 

4. I took two bottles of conserved must that I had 
opened and transferred into two other clean bottles that 
were immediately corked and wired. The bottles were 
left standing for ten days, when the corks were forced out 
like the best wines of Champagne, and effervesced in the 
same Way. 

5. I repeated the last experiment in the same way, 
but at the end of twelve to fifteen days, no sign of fer- 
mentation could be seen. I opened them so as to restore 
the air, and in two of them I poured a tablespoonful of 
preserved raspberry juice. After reclosing and wiring, 
they were again left upright for eight days; at the end of 
this time, the white and the rose had forced the stopper, 
they effervesced perfectly and had a very agreeable taste, 
particularly the rose flavored with the raspberry. 

I have since made the following experiment with the 
same grape must from the harvest of 1808. 
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I took three bottles of Chablis white wine, and cut it 
with enough must to make six bottles, that I corked, 
wired and placed in the cellar. ; 

At the end of fifteen days the fermentation was so pro- 
nounced that two bottles were broken. I turned the re- 
maining four bottom up, so as to avoid the same result. 
A month later in uncorking one, the cork was blown out 
like that from the strongest champagne. The other three 
were opened successively and produced the same effect, 
the foam accompanying the cork to the ceiling. 

The quality of this artificial champagne was much 
superior to that from my first experiments, and mnay 
persons mistook it for true champagne. 

Amateurs who may wish to repeat these exxperiments 
are well rewarded for their pains, in procuring at little 
expense the pleasure of making wine for themselves and 
even sparkling liquors with grape must from their own 
vineyard, 

Previously I had made various experiments with four 
kinds of must, conserved in 1810 by my processes. I am 
citing one that was repeated many times. 


RED AND WHITE SWEET WINES 


I stemmed and then crushed on a sieve very ripe, 
well washed grapes, then pressed the mare so as to ex- 
tract the remaining juice which was mixed with the first. 
The must thus prepared, I put eighteen pints into a 
twenty-four pint cask, filling with six pints, that is, one- 
quarter of it, of fine old brandy from Montpellier, yield- 
ing twenty-two degrees at that temperature. After clos- 
ing the cask well I left it in the storerqom for six months, 
after which time I put it in bottles, that were well corked 
but not wired, and arranged them on laths in the celler. 

It was observed that in working in this manner, the 
grape must is changed by the quarter of brandy added to 
it, which after precipitating the fermentable matter in 
the must, maintains it very limpid and combines with it 
so as to cause it to lose its taste in about six to eight 
months, when it is converted into wine. 

After eight months I had obtained, by this process, 
a very agreeable sweet wine, to which had been given 
the finish of two or three years. 

This wine, calculating all expense, costs ten sous a 
hottle, is, as to quality, superior to the cooked wine 
usually made when the grapes are gathered. 

From these experiments made with the grapes from 
Massy, it is more than probable that in the south, as well 
as in good vineyards, extremely valuable results could 
be obtained. The grape must could therefore be con- 
served, to concentrate at will, into a sweet syrup after 
neutralizing it, or to make it into jelly; or even if one 
concentrated the must on the stove at 25, 30 or 33 degrees 
areometer, which one is immaterial, for preserving these 
syrups some years, or subjecting them to the heat in the 
water bath, by the preparatory processes that I have em- 
ployed. 

By means of these processes, easy to put in practice, 
und particularly of slight cost in execution, syrups can 
be obtained clearer, whiter (though made from. black 
grapes), of frank and free sweetness, exempt from the 
iaste of molasses and caramel, which so far has not been 


avoidable when the syrup has been cooked to the proper 
degree for keeping. 

It is in this way, preserved in bottles or demijohns 
of any capacity, this valuable product can be exported 
long distances, in all seasons, and come from Bergerac, 
Meze, or from the manufacturers of the south, improv- 
ing the products from our small vineyards, and giving 
possession of this useful resource to all classes of society. 


BEER 

Everyone knows the difficulty and even the impossi- 
bility of preserving this beverage, as beneficial to heatlh 
as it is economical for the home’*. The breaking of bot- 
tles, caused by the strong fermentation of this liquid, in- 
creases the price considerably, added to which is the fact 
that it is nearly always imperfect at the end of some 
months. To prevent these disadvantages I made the fol- 
lowing experiment. 

T put the beer in bottles as it came from the brewery, 
and after it had settled and cleared, it was corked, etce., 
so as to give it a single boiling in the water bath, ete. 
After a year I opened one of the bottles and found it as 
good as the day it was bottled. 

After removig a third from this bottle, I reclosed it 
and left it upright in my room, to determine if the air 
that had entered would cause it to ferment. For three 
months the beer remained perfectly quiet and as potable 
as the day I had opened it, and though partly empty 
during this time, it did not show the slightest appear- 
ance of fermentation. 

Some years previously in order to be assured more 
particularly of the influence of heat on the most ferment- 
able substances, I worked in the same manner on beer 
yeast" and this yeast remained for more than eighteen 
months, after being opened and reclosed with slight care 
without showing the least appearance of fermentation. 

It follows from these experiments, that my means of 
these new processes, not only will one procure, every- 
where and at any time, excellent beer, as good at the end 
of some years as on coming from the brewery, but that 
the breweries would yet find, through these same pro- 
cesses, the means of manufacturing and preserving it for 
the season when it nearly always loses its quality. 

In reality it is certain that the beer that is treated in 
the water bath, eiher in bottles or demijohns, could, 
after a short time, be refilled into casks and be held for 
a long time, even for some years. Far from losing its 
quality during this time, it will acquire a very superior 
one. I am convinced that the beer preserved after my 
process can, without any deterioration, withstand the 
voyages overseas. It is from the experiments that I have 
made with it, and that I have described that I dare to 
guarantee it. I procured three quarts of very good beer** 
recently made ; thirty-six hours after clearing, I put it in 
bottles and then in the water bath in the manner indicated 
above, and then let the bottles settle for ten days. After- 
wards I put the beer back in the casks from which it had 
been drawn and left it for two years. 

It was only at the end of this time that, taking ad- 
vantage one day of the presence of two spectators who 


The beer made in France is usually very light. I believe this is the main 
reason for its not keeping so long as that made in Holland and England, 
which is extremely strong and better cooked. 


_.33From a brewery on Mouffetard street I obtained the freshest beer yeast 
with which I filled twelve bottles that I put in the water bath after corking 
and wiring in the usual way. Six months later I opened four of these bottles 
the contents of which I filtered so as to separate the beer from the yeast. 
When the latter was well drained and reduced to a paste, I made a test to 
determine if it still retained any fermentative property. With this intention 
I sought the famous pastry-cook, Rouget, but not wishing to take him into 
my confidence, I evaded, and simply told him that I had been asked to buy 
the yeast, which I did not wish to do until I was sure that it was good, and 
to determine this I asked him if he would be good enough to test it on some 


brioches (sweet bun or roll). The following day, when I returned to his house, 
he asserted, to my secret satisfaction, that the person had tried to deceive me, 
as the yeast had no value, and to support his statement he showed me the 
brioches where it had been used, which were like lead. I repeated this test 
at the house of another pastry-cook, with the same success, which thoroughly 
convinced me that by heating in the water bath I had succeeded in totally 
destroying the principle of fermentation in one of the substances where it 
most predominated. 

14 The beers full bodied and made with the best materials are, of course, the 


bet, se to be preserved, and, indeed, the only ones with which one should 
work. 
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visited my factory, I asked them to taste it. They found 
the beer excellent, and did not hesitate to compare it to 
the best English porter. 
not too exaggerated in their praise, I went at once to the 
“Hotel des Americains” to obtain a bottle of true porter, 
which cost me one franc, sixty centimes, and T had the 
satisfaction of convincing myself that the difference, if 
one existed between that beer and mine, was so imper- 
ceptible, that the greatest connoisseurs could hardly dis- 
tinguish it. 

The lovers of foaming beer need not be alarmed by 
the success of this method, but can comfort themselves 
that means will be found to satisfy them, either by manu- 
facturing expressly for them, or by adding some foaming 
beer to that preserved by my process. Industry works 
new wonders every day. 

After the detailed description of all the experiments, 
it is seen that this new method of conservation is based 
on a unique principle, the application of the proper degree 
of heat to the different substances, after depriving them 
as far as possible of contact with air’®. The question here 
is not as in the experiments of the Bordeaux chemists to 
destroy the aggregate of the alimentary substances, hav- 
ing on one side animal jelly, and on the other the fibre 
deproved of all its juice and resembling cooked leather. 
The question is not, as in the bouillon tablets, of prepar- 
ing at great expense, a tenacious glue, better fitted to de- 
range the stomach than to furnish it with healthful nour- 
ishment. 

The problem consists in conserving all nutritive sub- 
stances with their characteristic properties and consti- 
tuents. It is this problem that-I have solved, as demon- 
strated by my experiments’®, 


GENERAL OBSERVATIONS 
FIRST OBSERVATION 

The method that Ll publish requires the expense of 
handling, and some trouble and care; one experiences in 
its practice some damage and loss; but if one reflects on 
the great advantages that it procures, these damages and 
losses are of small cnosequence in comparison with those 
entailed by the former methods, which aside from the 
enormous expense that they occasion offer only uncer- 
tainty in their results. 

Without speaking of the expense occassioned by the 
purchase of the more or less needed fittings, that of bot- 
tles, which become household utensils and can be used 
as long as they last’’, expenses otherwise common to all 
methods, the cost required by my methods consists of 
cork, wire, string, fuel for the water bath, breakage and 
damage. 

But in order to fix these costs, the operations which 
take place in a household should be taken as a basis; one 
could later very easily compare these operations with 
those on a large scale, by considering that in these every- 


To be convinced that they were | 


15 At first view one might think that a substance, either raw or cooked, 
put in bottles and a vacuum made, then closed perfectly, would likewise be 
preserved without heating in the water bath. This would be erroneous, be- 
eause all the attempts that have been made have demonstrated that the two 
essential points, the abolute exclusion from contact with the exterior air (that 
found in the interior need cause no anxiety since it is rendered impotent by 
the action of the fire) and the application of heat in the water bath, are indis- 
pensable for the perfect preservation of foods. 


38 Some very enlightened men, but perhaps too strongly imbued with a 
spirit of system and of prejudice, have pronounced against my method, alleging 
a pretended impossibility. Nevertheless, according to the principles of a sane 
philosophy, is it then so difficult to render proof of the reasons for the con- 
servation of alimentary substances by my process? Can one not see that the 
application of heat by the water bath should slowly effect a fusion of the con- 
stituent and fermentative principles in such a manner that there may be no 
longer any dominating agent of fermentation? This predominance is an essen- 
tial condition that there may be fermentation, at least. with a certain readi- 
ness. The air, without which there is no fermentation, being excluded, there 
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thing is infinitely more economical; and as large vessels 
would have great disadvantages in a household on ac- 
count of the small consumption, I will admit into my eal- 
culations only pint bottles and the corresponding corks. 

The very fine corks from eight to twenty-eight lignes 
(2/3 to 21/5 inches) in diameter at the top, costing from 
I frane 25 centimes to 7 frances 50 centimes a hundred, 
averaging about 5 franes, which would be for one cork, 
5 centimes; two pieces of wire or string, 2 centimes: 
fuel for the water bath, 5 centimes; I estimate the break- 
age and damage at the most, ten to fifteen bottles a hun- 
dred, which is nearly ten centimes a bottle, 10 centimes. 
Total, 22 centimes. <A bottle for cost of handling which 
might be reduced without over-statement to 15 centimes 
in large operations. 

Thus the processes of my method being invariable 
and always the same, like their principle, one could easily 
learn how to estimate what the cost of a pint bottle of 
conserved substance should be by adding to the cost of 
the original material 22 centimes for cost of handling, 
and when done on a large scale only 15 centimes. 

The conservation in metal cans will not be so ex- 
pensive as in glass vessels, particularly if one uses only 
carefully made wrought iron, as they could be used many 
times. In large operations the employment of metal cans 
is the easiest in execution and offers considerable econ- 
omy, deduction made necessarily for the damages that 
cannot be avoided in this handling. 


SECOND OBSERVATION 

It will be useless to enter into great detail, as to 
how to make an estimate for each preserved substance. 
As method can be used in any country, it would be nearly 
impossible for me to fix the varying price of each sub- 
stance, Which should vary according to quality, abundance 
and the place where produced ; it is enough to have prove:l 
clearly that the expense of handling by my method is as 
moderate as the processes are simple annd easy to put 
in execution; I can even state with assurance that in 
many circumstances, these same conserved substances are 
a better bargain than in the average time of their nat- 
ural season, since one could make, particularly with fruits 
and vegetables, all his provisions at the period when they 
are most common and consequently less costly. 

THIRD OBSERVATION 

The different instruments and utensils designated on 
Plate 1 are only prescribed for greater precaution anil 
facility, and for operations on a large scale. 

FOURTH OBSERVATION 

All persons working with foods, such as confeetion- 
ers, distillers, pharmacists, restauranteurs, pastry-cooks, 
cotfee-house keepers, inn-keepers, etc., already engaged in 
the handling of preparations and in the art of preserv- 
ing foods, will find in their laboratory all the utensils, 
etc., necessary to work with advantage, according to these 
new processes. 


are two essential reasons which can render proof of the success of my method, 
in which the theory naturally shows the result from the means put in practice. 


In short, if one brings all the known methods together, all the experi- 
ments and the observations made in ancient and modern times on the means 
of conserving foods, one will recognize heat particularly as the principal agent 
which presides, either for hardening or for the preservation of all animal and 
vegetable products. 


Fabroni has proved that heat applied to grape must destroys the ferment 
of this vegeto-animal. which is pre-eminently yeast. M. Thenard has made 
similar experiments on currants, cherries and other fruits. The experiments 
of the late Vilaris and of M. Cazales, learned chemists, of Bordeaux, that of 
drying meats by means of dry-stoves, prove likewise that the application of heat 
destroys the agents of putrefaction. 

Desiccation, cooking, evaporation, as well as the caustic or condimentai 
substances that are used for the preservation of foods, serve to prove that heat 
effects the same results, etc. f 

“In order to destroy any bad taste that a bottle, may contract, it shoula 
be put under ground for fifteen days, inverted and with the mouth open. 


(Continued 


next week.) 
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PEAS AN IMPORTANT CROP FOR WISCONSIN 
By R. E. Vaughan. 


Which, Field For Peas?—Every farmer wants to raise a 
bigger crop of peas this year than last, and to use less land 
dcing it. He knows that peas make a good cash crop. The 
question is, which field shall he use? The evidence accumulat- 
ing from hundreds of Wisconsin farmers during the thirty 
years since pea canning started is summed up in the following 
points: 

1. Rotation of Crops—Rotation is necessary for con- 
tinued success with peas. Peas after peas leads to an accumu- 
lation in the soil of germs of root rot or other pea diseases. 
These diseases will sooner or later make the soil so ‘‘pea sick” 
that it will not be possible to grow a profitable crop of peas for 
an indefinite number of years. Peas make a fine nurse crop 
for clover and alfalfa. Early sown Alaska peas are most sat- 
isfactory to use in this way. Where late peas are grown, a 
good rotation is: peas, grain, clover and corn or other cultivated 
crop. 

2. Peas do best on the best soil available—Peas have been 
giown for centuries as a garden crop and have been uncon- 
sciously bred for generation after generation to respond to 
garden conditions. This means they need plenty of available 
plant food. If there igs not enough naturally present, then top- 
dress with barnyard manure 5 to 10 loads to the acre, or add 
commercial fertilizer, 300 to 600 pounds to the acre. Where 
the soil is moderately fertile and dark colored a fertilizer 
carrying 10 to 12 per cent. phosphoric acid and 3 to 5 per cent. 
potash will give best satisfaction. If the soil is light colored, 
then choose a fertilizer carrying 2 to 3 per cent, of ammonia in 
addition to the phosphoric acid and potash. The addition of 
lime is profitable if the soil is sour. 

3. An abundance of decaying sod or humus is good for 
peas—Humus in the soil prevents it from baking after heavy 
rains. Humus holds the spring moisture and lets it out grad- 
ually to the young plants as they need it. It also supplies 
needed plant food, as it rots in the soil. 

4. Drainage is necessary for peas—While it is true that 
peas do best in a cool, moderately moist season, it is also true 
that they are very sensitive about having ‘‘wet feet.” If water 
stands on the soil for any length of time, the roots are likely 
tc smother and die. Rotting roots make an ideal place for the 
rapid growth of destructive root rot disease germs which can 
then attack healthy roots, Tile drainage is most thorough and 
satisfactory, but ordinary surface runs and dead furrows are 
helpful in preventing loss. 


5. Preparation of seed bed—For best growth, peas re- 
quire a finely prepared seed bed. Fall plowing is often prac- 
ticed with success because it enables the ground to be worked 
earlier in the spring followed by early planting of the seed. Peas 
usually do best if planted before the last of May. The first 
plantings are ordinarily put in just as early in the season as the 
soil can be fitted. The smoothing harrow and corrugated roller 
are excellent tools for putting the finishing touches to the soil 
surface before planting. 
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soy beans, etc. 


6. Inoculation for nitrogen gathering—Peas belong to the 
leguminous group of plants, in which is included clover, alfalfa, 
These plants harbor in the nodules on their 
roots a peculiar kind ef bacteria, capable of taking the free 
nitrogn of the air and making it available for the use of the 
plants. If there are none of these organisms present, they 
may be supplied artificially by spreading over the field some 
soil from a field where nodules were known to be present when 
the last crop of peas was grown, or by inoculating the seed, 
just before planting, with pure cultures of the rignt Kind of 
bacteria. The different kinds of leguminous crops each have 
a specific strain of bacteria to place the nitrogen in the soil. 
If peas have been grown in any soil in a previous season, it 
is probable that enough nitrogen fixing facteria are already 
present so that additional inoculation will not be necessary. 
If the soil is new for peas, inoculation is recommended. Cultures 
may be obtained from the Wisconsin College of Agriculture at 
about 25 cents for enough for a bushel. Price for cultures to 
~——— large lots will be sent on demand. Just write to the 
college. 

7. Selection of seed—Only the best seed, free from 
varietal mixtures and disease germs, and having great vitality 
and germinating power should be used. Here is where the 
source of seed is important. It is impossible for most tarmers 
to grow their own seed fields, keep the “sports” or off-type 
vines “‘rouged” out, and get them threshed without mixing. 
The difficulty is that much of this work has to be done in the 
busiest season of the year, during haying and corn cultivation, 
when the average farmer simply doesn’t have time enough in 
24 hours to do the things that have to be done. Pulling out 
rogues is a particular job, as they have to be removed before 
the majority of plants blossom so as not to injure the stand. 
The canners are very much alive to the importance of good 
seed, and do all in their power to get it. Some companies lost 
heavily last year on their Alaska, because the forage pea 
varieties, Blue Bell and Gangalia, were mixed with the good 
seed by some unscrupulous dealers. It is impossible to tell 
many varietal mixtures by the appearance of the seed. Only 
reputable growers or dealers should be patronized. Seed should 
be selected for freedom from diseases also. Any seed that has 
any brown spot should be discarded or looked upon with sus- 
picion. The spots came there because of the presence of some 
fungus on the growing or harvested pods. Some of these fungi 
are harmless, but many cause various forms of sickness in peas 
lige bright or root rot. The spots are symptoms of trouble, and 
such spotted seed has a questionable past. 

The Wisconsin College of Agriculture is devoting consid- 
erable attention to securing better strains of peas adapted to 
our climatic and soil conditions. Special attention has been 
paid to an early pea of the Alaska type, that has a small seed, 
and a later pea of the Horsford type. High quality, heavy 
bearing, uniform ripening, and freedom from disease are fac- 
tors that are always kept in mind in making the crosses and 
selections. This breeding work is being done at the Ashland 
Branch Experiment Station. 

Many growers and canners feel that rotation of crops and 
drainage are the most important points in securing a heavy 
crop of peas. The manager of one canning company, who has 


had a longi experience in growing and canning peas, says he 
would not worry about blight or anything else if he could have 
ail his soil well drained, 
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EDITORIAL JOTTINGS 


The birth of the Process Kettle, 1681, then known as the 
Papin digester, is described in Chapter VIII. of Appert’s Work 
on Canning, now running in The Canning Trade. Have you 
been following these most interesting chapters? If you are a 
canner and have not found this the most interesting reading 
you have ever seen on this subject, then you are not in love 
with your business. 


Another thing, do you know that Appert used the first 
paper gasket ever used about a cannery? The Papin digester 
was later called an autoclave, and by Americans finally, a re- 
tort or process kettle. But when Appert first attempted to 
use superheated steam for his processing, he found that he 
was handling a most deadly power. He cites a sad case of a 
fatal accident in its attempted use. But Appert was not of the 
sort that frightens easily and he determined to conquer this 
wonster and to turn its power to the benefit of humanity; and 
in doing so he made all canners his debtor in one more im- 
portant way. However, in using his improvised process kettle 
he had difficulty in getting the lids steam-tight; so he cut 
circles from good card-board, and placing them between the 
rim of his kettle and the lid found he could tighten the kettle 
so that it would be steam-tight—and there we witness the birth 
of the paper gasket, in connection with the process kettle. 


These articles of Appert have been running since the first 
of the year, and while we know that a great many of our 
readers have been following them with the greatest of mrerest, 
still there is not that amount of interest that should have been 
manifested. We have become inured to this lack of enthusiasm 
in this industry, but others complain bitterly of it. They say 
that it is not possible to arouse any spirited debate within the 
industry; that they read whatever is given them without « 
semblance of action, possibly absorb it personally, and even, 
perhaps, apply it, but give no outward indication that it has 
“reached”’ them at all. This is unfortunately true. One would 
think that when matters that are of dollar-and-cents interest to 
the entire industry were under discussion all hands would be 
eager and willing to take part; and if they did .the benefits 
would be greater and the more certain. They are good listen- 
ers but do not seem to realize that they are expected to take 
a part in the discussion; that the weight of their wisdom and 
experience is wanted or would be welcomed. They are wrong 
in this. They should do their share in helping the industry 
along the road of progress. 


Now, as if to contradict what we have just said, we want 
to call attention to a mistaken lead which has possibly been 
decided upon from some of the discussions in these pages. The 
poor marketing conditions and lack of anything like normal 
demand have caused many canners to think seriously upon our 
repeated assertions that a much needed reform in the manner 
of marketing canned foods, by the canners, is overdue. Some 
of the good thinkers and business men among the canners have 
come to the conclusion, accordingly, that they should change 
their selling methods by going direct to the consumers with 
the goods. This is a fatal mistake and should not be indulged 
foc a moment. It has been repeatedly tried and always failed, 
as it is practically bound to do so. 


The wholesale grocer and the retail grocer are the chan- 
nels through which the products of the commercial canners 
must and should pass. These means are well established and 
recognized, and are entirely right, and when properly func- 
tioning do not represent too great a ‘‘spread”’ between producer 
and consumer, and the old law of supply and demand will see 
that they do function rightly. So far as the manufacturer is 
concerned, the chain store and the department store are in- 
cluded with these; that is, they are considered in exactly the 
same light as the wholesaler and the retailer, because they are 
a means of taking the manufactured product from its source 
and delivering it-to the consumer in the cheapest possible way. 
If there be differences between them and the old established 
ways, that is merely a difference in doing the same thing, and 
exists between themselves and not between them and the man- 
ufacturers, 


But those who turn from the old system of selling to the 
wholesaler, and through him to the retailer and try to go direct 
to the consumer are making a fatal mistake, and are reading 
our remarks in an entirely different light to what was intended. 
That is not the change that is needed. What is needed is that 
the canners get closer to the wholesalers, the buyers; that their 
dealings be more direct with them; that they meet the buyers, 
advocate their own goods and listen to the complaints of the 
buyers, and straighten them out, through personal contact or 
by direct representation. In other words, to sell as every other 
merchandising firm in the country sells, by their own, exclusive 
salesmen or representatives. What then of the broker? In 
brief, the brokers should become these expert salesmen of the 
canner’s products, actually “selling” the buyers, and so secur- 
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ing better prices for the goods, and really making more money 
for themselves, on the average. The evolution of the business 
we believe has reached that point, and every broker has long 
recognized that this is the inevitable, just as it has been in all 
other merchandising excepting canned foods and dried fruits. 
This*is not of our making. The day was when everything in 
the grocery store was sold through brokers, as were cans, 
cases, and practically every other article of commerce. Now 
these are all sold by salesmen of the houses making them. 
The 4,000 shoe factories of the country, scattered all over the 
United States, have 15,000 salesmen on the road, and not a 
single broker! There used to be plenty of them. But can 
anyone imagine one shoe factory permitting its salesman to 
carry another, competing, line of shoes? Or of hats? Or of 
anything that you can imagine? It sounds ridiculous, doesn’t 
it, about anything except canned foods, and there a dozen 
competing lines are carried by the same broker or salesman. 


Of course, the wholesale grocers want the old condition 
to continue. They can always locate real bargains in this way. 
All they have to do is to ask a broker to find them a carload 
or two of good standard goods at from 2%c to 5c below the 
market, and the broker, selling for the canner and paid by 
him, finds them for the jobber! Is there anything new about 
that, and can anyone expect such a condition to continue when 
the canners reach the age of reason? Well, we think the can- 
ning industry has reached the age of reason, and we are there- 
fore calling attention to this, what seems to us, to be an in- 
evitable change, for the benefit of the canners, and for the 
benefit of the brokers who have served them all these years. 
The wise man looks ahead and is prepared for changes, the 
doddard plugs along and objects to all changes or to interfer- 
ence with his mode of living. 
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NEW YORK MARKET 
(Continued from page 14) 
are selling for $6.50, while $10.50 is the price asked for %s. 

Shrimp—Shrimp is dull and market spotty. No. 1s are 
quoted at $1.90a2.00, while No. 1%s are changing hands at 
$3.90a4.00. 

Picked Up in Passing—There is a lull in buying imported 
sardines. This is usual as preliminary to the increased spring 
business, which begins about April 1. The primary markets 
are firm, with offerings of summer pack bristling. Packers 
are set in their ideas of prices. There is a smaller quantity 
of solid sardines, and the variable quality stocks which are 
a detriment to the market that have about all gone into the 
distributing market. The European markets are an outlet 


for some of this class. Some firms are placing direct orders 
on the strength of decline in exchange, which makes a more 
favorable basis for imports. 


The New York brokers representing the Tamal Packing 
Co., of San Francisco, have been advised that their expected 
pack of 1921 California asparagus has been entirely sold. 


Canners are of the opinion that there will be a slow mar- 
ket for canned foods this year, and an acreage less than during 
the past four years will be sought the coming season by can- 
ning companies in New York State. They will seek only a 
moderate number of contracts in peas and sweet corn. If the 
market grows stronger, the acreage will be increased. The 
canners want to get back to what was considered a normal 
crop before the war, Growers who rely upon the canners to 
take their output will be the losers, as the market will be 
closed to them. 


The steamer Collegian left San Francisco for Liverpool 
and London with a cargo of 51,000 cases of California canned 
fruits. This is equivalent to 51 cars. The fruit is peaches 
and apricots, mostly the latter. A shipment of that size has 
strengthened the canned fruit market on the Coast. 


The steamer France arrived last Sunday, and among the 
passengers was Mr. G. Lombrage, of Lalbot & Lombrage, of 
Bordeaux, France. Lalbot & Lombrage are canners of mush- 
rooms and other French products, and are one of the largest 
firms in that country. Mr. Lombrage has not visited this 
country since 1914. While in New York he is making head- 
quarters with the Rhodes Trading Corporation. 


The encouraging feature of the canned fruit situation is 
England is buying in larger quantities. Canned fruits are 
being purchased on the coast for water shipment. This is 
the first real support the market has had from abroad for 
some time. The domestic outlet is not the only factor to 
consider, 


Judging from the Maine sardine canners, there will be 
no rush to open packing plants on April 15, when the new 
season is started. Little preparation has been made, except 
the usual repairs and renovation during the closed season. 
This work can best be done during the lull. Many canners 
say that it will be the middle of June before they take in fish. 
The indifferent demand, the uncertain outlook and the lack 
of interest in futures tend toward apathy on the part of the 
canner. The producer does not take to the present price of 
cans. With other costs lower, the canner can see no reason 
for a single exception in tin plate. 


This is the day when only the standard grades are wanted. 
It makes no difference what the product is, demand is usually 
the heaviest in the grade which gives the most for the least 
money. 


“To can, or not to can; that is the question,” is the solil- 
oquy of the average producer. The canner now prefers to 
bear the evils he knows in the way of carrying a surplus of old 
goods, than to fly to evils he knows not of in the way of a 1921 
pack. 

The New York buyer is, as usual, too late, according to 
one broker who has been making a canvass of the trade in the 
interest of canners who are trying to place their futures. It 
is very difficult to sell futures to the New York crowd, but it 
is the opinion of this factor that if they do not wake up they 
will be too late to get the new pack. There is no rush of 
buyers for futures in any section, according to the information 
received here, but the Middle Western jobbing markets are 
showing signs of activity. Most brokers believe that it is time 
that the New Yorkers get busy, but they are waiting from day 
to day, afraid to go ahead, not knowing what might be in 
store for them. “HUDSON.” 


THE CANNING TRADE. 


MAINE MARKET 


Sap Rising Down in Maine—Jobbers Say Business Is Good— 
Buyers and Holders of Spot Maine Far Apart in Ther 
Ideas—Not an Acre of Corn Yet Signed For— 
Sardine Packing Promises a Late Begin- 
ning—News Items. 


Portland, Me., March 25, 1921. 


On the 21st, the official opening of the Spring season, 
Maine enjoyed a temperature of 82 degrees. While it has 
been somewhat cooler since then, the weather is very fine and 
the season opening up fast. 

This is the much-sung “sugaring” season, but, owing to 
the warm weather, the sap is not flowing very generously. 
Freezing nights and warm days are necessary in order to pro- 
duce a good supply. This syrup and sugar business is usually 
a dependable source of profit, and its failure will be hard for 
many of our Vermont friends. 

General Business—Conflicting reports are received from 
packers and from jobbers. The jobbers claim that business 
is quite good, and that stock is moving. Packers and brokers 
feel that this cannot be the case, as their goods are not mov- 
ing. Buyers will take small lots only, and are anxious to be 
assured of the lowest price. This apparent difference between 
reports may be occasioned by the fact that jobbers compare 
their business with the corresponding month or week or pre- 
vious years, while the packer is obliged to consider his from 
the standpoint of a twelvemonth business. Even with the 
packers business is as good as in March of other years, only 
that in other years March showed no stocks on hand, while 
this year holdings are large. 

Spot Corn—Buyers still talk about strictly fancy Maine 
corn at $1.25, and packers stick to $1.45. Standard. grades 
sell at from $1.10 to 85c, wholly dependent upon the quality 
of each lot, There is some interest shown in both grades, but 
no actual new business has been reported this week. 

Future Corn—It is the sure uncertainty of the future 
Maine corn pack which holds spot price at $1.45. This is the 
season of year when packers have usually contracted their 
acreage, estimated their pack, and sold practically all of it as 
futures. This year not an acre is signed, no estimates made. 
and no prices named to the trade. 

Sard‘nes—A recent issue to the members of the Maine 
Sardine Canners’ Association gives a report of conditions from 
various markets. The principal movement seems to be in 
small lots ex-warehouse in the larger cities. One city reports 
that ‘‘the market is not spectacular,’’ which seems to be a con- 
servative statement of conditions. Prices are quoted at vari- 
ous figures, as low as $3.50 for standards, quarter oil keyless, 
and to $4.50 for key cartons. Packers still anticipate that 
factories will open very late, if at all, as present prices do not 
warrant putting up new goods. 

A meeting of the sardine packers of Washington county 
was held at Eastport on the 18th, and it was decided to join 
the Maine Sardine Canners’ Association, under the National 
Canners’ Association, and to adopt the inspection service of- 
fered, There are ten large sardine factories in Eastport, and 
the fact of their late opening and short season will mean seri- 
ous loss to the laborers. 

Clams—A small amount of packing is still being done, 
but none beyond the current demand. This serves to main- 
tain the price at $1.35. 

Personals—Mr. Fenton Tomlinson, of the Saco Valley 
Canning Co., died in New York on March 20, after an illness 
of about two years. Mr. Tomlinson was 42 years old and is 
survived by his widow, who was Miss Madeline Baxter, and 
two sons, James Baxter and Edward Tomlinson. His father 
was one of the founders of the Milliken-Tomlinson Co., whole- 
sale grocers, and he had always maintained his interest there. 
being vice-president of the company. He was founder and 
president of the Saco Valley Canning Co. The funeral was 
held on March 22 at the home of James P. Baxter, Sr. 

Mr. C, L. Baxter, of the Portland Packing Co., and presi- 
dent of the Maine Canners’ Association, has returned from a 
month’s sea trip. 

Messrs, G. 8S. and F. E. Jewett, of Norridgewock, were in 
town this week, coming to attend the funeral of Mr. Fenton 
Tomlinson. “MAINE.” 
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THE CANNING TRADE. 


Just as Simple 


for bottling vinegar, as our small Six Stem 
Filling Machine, but you can bottle 18 
quarts a minute—30 pints. 


And for the big bottler, we have our Power 
Rotary Filling Machine. 


All bottles filled alike. 
No spilling, dripping or overflowing. 


Each week in these ads. is something of 
interest for the bottler of any kind of liquid 
and for the manufacturer of jam,jelly, mus- 
tard,honey, salad dressing, ete. Watch the 
ads. 


The Karl Kiefer Machine Co. 


Cincinnati, Ohio 


CALVERT LITHOGRAPHING CO. 


“THE MODEL SHOP” 


DESIGNERS AND MANUFACTURERS 


LABELS AND CARTONS 


Cuicaco, ILL. 


DETROIT, MICH. Omana, Nes. 
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THE CANNING TRADE. 


Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you ‘fail to see and accept 
your opportunity your time is lost together with money. Rates upon application. 


For Sale--Factories 


FOR SALE—Canning Factory, Jessup, Maryland—B. & O. R. R., 
15 miles from Baltimore—including large two-story warehouse, good 
sheds also two large .ouses for employees. Two and one-quarter 
acres of ground, wagon scale, two boilers, two engines, two good large 
wells, water tanks, steamand water piping. Plant wired for electric 
light. Attractive price’ | omatoes, stringless beans, peas, swect po- 
tatoes, etc., can be contracted for in infmediate neighborhood. Ad- 
dress Chas. G. Summers & Co.. Baltimore, Md. 


Kor Sale—Miscellaneous. 


FOR SALE—Canning Factory located in center of 
Western New York Fruit Belt. Best possible advantages 
in the way of labor, fuel, transportation and power. Busi- 
ness of over two hundred thousand dollars per year. Owner 
must sell to settle estate. Address Box A-849 care The 
Canning Trade. 

FOR SALE—One 20th Century Pulping Machine. 
Used six months on tomatoes. Recently overhauled. 
Good as new. Reasonable. If interested make offer or 
wire or write for price. Address Box A-841, care of The 
Canning Trade. 

FOR SALE—In stock for immediate shipment— 
Boilers, Engines, Pumps, Tanks and Stacks; new and re- 
built. Address Louis A. Tarr, Inc., 203 W. Conway St., 
Baltimore, Md. 


FOR SALE—1 30-Gallon Heavy Copper Steam Jack- 
eted Titling Kettle with an Iron Stand, and two 17-Gallon 
Copper Steam Jacketed Titling Kettles with Stands. One 
300-Gallon Steam Copper Jacket Kettle with Agitator. 
Address Box A-850 care The Canning Trade. 


FOR SALE—No. 2, No. 3 and No. 10 Box Shooks at 
Bargain Prices. Address W. E. Robinson & Co., 
Belair, Md. 


FOR SALE—Two 30x60 Upright Process Kettles: Price 
low for quick Sale 
Vance & Baker Mfg. Co., Muscatine, Iowa. 


FOR SALE—Canning factory, Frederica, Del., on the Mur- 
derkill River and new State highway. Includes large factory 
building and two large warehouses and all improved machinery 
installed for the canning of tomatoes and pears. The plant 
is situated in the best fruit belt in the State, and peas, corn, 
tomatoes, berries, apples and pears can be secured in large 
quantities for the operation of the plant. This is the old estab- 
lished business canning the Blue Hens’ Chicken Brand. Also 
several cars of No. 3 and No. 10 Continental Sanitary Cans in 
Cases. Address J. S, Reynolds & Co., Frederica, Del. 


FOR SALE —— 
14 Retorts for process work—32” x 42”. 
1% ton electric crane. Overhead tracks, trolleys 
ana switches for same. 
15 Assorted copper steam 
kettles. 
1 “Sprague” glass, goose neck, roller type conveyor, 
(bean or grain conveyor.) 
1 Special M. & S, Filler for filling Plum Pudding and 
Potted Meats in cans—each can to contain 3% 
ounces of material. 


jacketed block tin-lined 


6 Plain steel trucks, each 42” x 36” x 27, made of No. 


12 U. S. Gauge steel. 
2 No. 3 Baker Steam Chests with gauges. 
For further information and bargain prices communicate 
with Box A-852 care The Canning Trade. 


FOR SALE—350 Gross New 10-0z. Octagon-shape 
Catsup Bottles, combination crown and screw cap fin- 
ish, in new corrugated 200-lb. test reshipping cases. 
Will sell at considerably less than market price on ac- 


count of discontinuing this size. Greenabaum Bros., 
Inc., Seaford, Del. 


FOR SALE—About two thousand five-gallon square 
Pulp cans in good condition. ‘Twenty-five cents each, f. 
o. b. Walkerton, Va. Write Box 1132, Richmond, Va. 


FOR SALE-—~Zastrow, Hemingway and Shriver Retorts, 
Zastrow Hydraulic Crane, Harris Hoist, Burnham and Queen 
Anne Cookers, Ulery & M. S. Silkers, Sprague MMA and Moral 
Cutters, Peerless and Invincible Huskers, Hammachek Viner 
Feeder, Monitor and Invincible Bean Graders, Townsend Bean 
Cutters, Sherman Fillers, Burt and Knapp Labelers and a long 
list of canning equipment. Price list mailed on request. Every- 
thing ready to run. S, F. Sherman, Utica, N. Y. 


USED MACHINERY FOR SALE—We offer the following 
used cannery equipment at the prices named, f. o. b. Ohio 
points: 

3 Ferrel No. 112 Sample Pea Graders (good usuable con- 

dition, but without screens). Price $15.00 each. 
1 M. & S. Rotary Corn Silker with steel frame and screens 
5'3” long (good condition). Price $25.00. 
M. & 8. Rotary Corn Silkers with wood frames, screens 
5'3” long and 4” screw delivery (fair). Price $15.00 


te 


vo 
each. 

1 M. & 8S. Rotary Corn Silker, wood frame, with screens 
42” long (fair condition). Price $10.00. 

3 Sprague Ullery Corn Recutters without cast iron stand 

(good condition, except few knives need replacing). 

Price $35.00 each. 

Ullery Corn Recutters with cast iron stand (good condi- 

dition). Price $40.00 each. 

Invincible Corn Huskers with Husk Conveyors; Serial 

Nos. 18396 and 18401 (good condition). Price $100.00 

each. 

6 Morral Double Huskers (excellent condition). 
$275.00 each, 

1 Sprague Universal Liquid Filler, 
(fair condition). Price $25.00. 

1 Morral Can Washer and Sterilizer, No. 2 cans (good 
condition). Price $15.00. 

1 Burt Labeling Machine for 20-0z. or No. 1% cans (good 
condition). Price $75.00. 

3 Foot-Power American Label Perforators (good condi- 
tion). Price $15.00 each. 

1 Motor-Power American Label Perforator without motor 

(good condition). Price $20.00. 

Sprague Reynolds Pea Washer and Thistle Skimmers 

(good condition). Price $125.00 each. 

1 Ayars Six-Funnel Pea Filler for No. 2 sanitary cans; 
Serial No. 3908. Equipped with six-bucket, high-speed 
briner (excellent condition). Price $145.00. 

Address The Sears & Nichols Cang. Co., Chillicothe, Ohio. 


Price 


No. 55, Six Valves 


FOR SALE—Catsup Equipment—Cooking tanks, 
Finishers, Washers, Agitating Cookers, Syrupers, etc., 
of a 2-line plant, including various supplies. Sterling 
Products Co., Evansville, Ind. 


FOR SALE—Two Monitor Pea Blanchers, two Co- 
lossus Pea Graders and four Hamachek Viner Feeders, 


all in good condition. Address Box A-856, care The Can- 
ning Trade. 


a 


FOR SALE—Catsup Bottles—8 oz., 10-0z. and 16 
oz., bottles and 5 gallon pulp cans, etc. Address Ster- 
ling Products Co., Evansville, Ind. 


FOR SALE—One 12” Diameter 60’ high smoke 
stack in fine condition. Made of old iron boilers, 5/16” 
thick. Address Greenabaum Bros., Inc., Seaford, Del. 

FOR SALE—GREATER BALTIMORE TOMATO 
SEED. The result of years of scientific breeding. From 
our carefully selected stock of 1920, we are offering a 
quantity at $2.50 per pound. Write or wire us your wants. 
Tomato Products Co., Paoli, Ind, 


FOR SALE—35 Bushels Refugee Wax and 200 Bush- 
els Refugee Green or 1000 to 1 Bean Seed. Grown from 
D. M. Ferry & Co.’s Seed. Address Yates County Can- 
ning Co., Penn Yan, N. Y. 


For Sale—Seeds. 


FOR SALE—300 bushels Green Admirals, grown by 
Rogers Bros., Oswego Pres. Co., Oswego, N. Y. 


FOR SALE—100 Bushels Extra Early Sweet Corn 
Seed; Maine grown. Address G. 8S. & F. E. Jewett, 
Norridgewock, Maine. 


FOR SALE—-About 100 bushels of good Alaska Pea 
Seed at 5c per Ib., f. o. b. Littlestown, Pa. Samples upon 
application. A. W. Feeser & Co., Silver Run, Md. 


FOR SALE—SEEDS—FEverything in seeds for the 
canner. Growing department offers, subject confirma- 
tion, 1920 Rogued Bean Seed; Sure Crop Wax (round 
podded stringless), 10c lb., Keeney’s Ruthless, Golden 
Wax, 10c; Burpees Stringless, 10c; Giant Stringless, 
10c; Full Measure, 11¢; Late Refugee, Thousand to One, 
llc. Accommodation department lists and sells can- 
ners, growers, jobbers surplus seeds on 5 per cent. sell- 
ing commission. Offers and inquiries solicited. F. Wil- 
lett Warran, 519 Oakland Bldg., Lansing, Mich. 


Wanted— Miscellaneous 


WANTED—For immediate delivery ‘Three (3) 
Sprague Reynolds Thistle Separators. State lowest price 
and whether or not they are equipped with the latest 
improved glass patent buckets and chain. Please com- 
municate at once direct with The Morgan Canning Co., 
Morgan, Utah. 


WANTED— 

Closed Kettles, 40x 72. 

Circle Steam Hoist 18 ft. radius. 

3-Crates long cooling tank for above hoist. 
Peerless Syruper. 

1000-gal. Pulp tanks and coils, 

Pulp machine. 

Pulp Finisher. 

Rotary Pump. 

Lewis okra and bean cutter. 

4-Tier crates. 

Crate covers. 

1 Process Clock 

Blanching baskets. 

Southern Beverage Corp., 5 Charlotte St., Charleston, S. C. 


_ WANTED—To buy second hand machinery and sup- 
plies for canning factory, must be in first class condition. 
Address H. lL. Chase & Sons, Parksley, Va. 


THE CANNING TRADE. 


WANTED—Tomato Scalder. Must be in good con- 
dition. Address Box A-854, care of The Canning Trade. 


WANTED—Immediately—stating price: Second- 
hand Machines, must be in running order, for canning 
tomatoes, corn and peas, open baths and retorts. Ad- 
dress Box A-857, care The Canning Trade. 


WANTED — Second-hand Potter Rotary Offset 
Press for metal decorating, to take care of sheets, size 
26”x34”. Address Box A-858, care The Canning Trade. 


EMPLOYMENT EXCHANGE. 


SITUATIONS WANTED. 


WANTED—Position as Superintendent and Processor with a 
reliable enterprising canning and preserving company, requiring 
the services of a high-class man with proven executive ability. 
Not a guesser or experimenter. Moral; reliable in every sense of 
the word; over 25 years practical experience in fruits, vegetables, 
relishes, jellies, jams, marmalades. Desires larger field wiht a live 
firm, calculating of cost in canning and preserving, formulating 
factory control, building, remodeling and installation of ma- 
chinery. Available at once. Reasonable salary to start with first 
year on a permanent position. Highest A-1 references exchanged 
—results are what talk. Results, what I give. Address Box 
B-833 care the Canning Trade. 


WANTED—Position as Superintendent of good, live Canning 
Factory. Over twenty years’ experience. Corn and Peas a spe- 
cialty. Can pack full line of fruits and vegetables. Best of ref- 
erences, including present place. Open for engagement February 
1st. Address Box B-835, care of The Canning Trade. 


WANTED—Position as manager of canning company by young 
man now holding same position with large company, but wishes 
to change. Seven years’ experience managing plants packing a 
full line of fruits and vegetables. Open for position early in new 
year. References furnished. Address Box B-819 care The Can- 
ning Trade. 


WANTED—Position as Superintendent Processor by an 
expert with years of experience in packing high-grade fruits 
and vegetables of all kinds; also, Ribbon Cane Syrup. I un- 
derstand all machinery used, including double seamers. Can 
remodel old plants or build a new one to the best of advantage. 
I am a good manager of help and can get results. Ag sober. 
steady and willing to hustle. (The Middle West preferred.) 
Reference furnished. Address No. 612 East Grand River St., 
Clinton, Mo. 


WANTED—Position as superintendent. Fifteen years ex- 


- perience canning fruits and vegetables; manufacturing puree, 


apple bace, pectin and compound jams, jellies, preserves, vin- 
egar, pickles, mustard, cider, grape juice and tomato products. 
Can operate production department showing cost of each opera- 
tion; also profit or loss. Understand efficiency and standardiza- 
tion of all operations. Middle aged, native New York State. 
Open for position February ist. Address Box B--846 care 
The Canning Trade. 


POSITION WANTED — Competent superintendent-man- 
ager, open for position at once, due to closing of present plant. 
Eighteen years in responsible positions. Capable of erecting 
plant or handling full line of fruits and vegetables from grow- 
er to buyer. Present employers and other leading packers as 
reference. Address F, Burkert, Brookston, Ind. 


WANTED—Position as superintendent or manager with 
progressive canner, 25 years experience on vegetables, jams, 
jellies, condiments, vinegars, etc., in the East, South and West. 
Employed on Western Coast at present. I know the game from 
grower to jobber. A-1 references. Address Box B-839 care 
The Canning Trade. 
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46 THE CANNING TRADE. 


WANTED—Active man experienced with high-grade apple 
products—butter, sauce, pectin, jelly, cider, vinegar, etc.—and 
able to manage large modern plant which is being built. Estab- 
lished Eastern firm with ample capital can give immediate em- 
ployment. Opportunity to acquire interest in business. State 
full particulars in application. Address Box B-838 care The 
Canning Trade. 


HELP WANTED. 


WANTED—Experienced man as foreman in Baltimore cat- 
nery packing fruits, vegetables and oysters. Permanent position 
with attractive salary to right party. Address Box B-845 care The 
Canning Trade. 


WANTED—A man who fully understands manufacturing 
tomato products, especially Ketchup, Chili Sauce and Puree; 
must understand cooking with steam jacketed kettles. A steady 
position to the right man by a concern in New Jersey. State 
what age, experience, reference and salary wantd. Address 
Box B-840 care The Canning Trade. 


WANTED—By a Baltimore manufacturer, a man familiar 
with making of apple base jellies and jams in glass. Appli- 
cations confidential. Address stating experience and salary ex- 
pected. Box B-847 care The Canning Trade. 


WANTED—Machinist and Engineer desires to make a 
change. Charge of canning machines and mechanical de- 
partment. Twenty years experience. Reference. Address 
Box B-851 care The Canning Trade. 


WANTED — Experienced Warehouse Man, New York 
State. When answering state experience, references and sal- 
ary. Address Box B-853 care The Canning Trade. 


WANTED—Salesman for large machinery house, to sell 
to canmakers. Should be familiar with packing trade and have 
engineering training or experience. Splendid opportunity for 
the right man. To operate in Eastern territory, headquarters 
New York. Address Box B-855, care of The Canning Trade. 


blanch. 


without it. 


HUNTLEY MFG. CO., Ltd. 
Tilsonburg, Ont. P. O. Drawer 25 


A MONITOR Spray Washer is a machine of many functions. It washes the peas in a thorough manner, with 
an action which in no way injures the stock. It lets out many splits and skins and it thoroughly cools after the 


Think of the advantages a machine of this kind gives. If you use it, money would not tempt you to get along 
If you do not use it, you are missing one of the best things ever offered to the canner. 


MAKE READY FOR THE NEW PACK 


Canadian Plant HUNTLEY MFG. CO. 


SILVER CREEK, N. Y. 
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SPECIAL AGENTS: 
A. K. ROBINS & CO. 


tim: 
BROWN, BOGGS CO., Ltd. 


Hamilton, Ont. 
BERGER & CARTER CO. 


San Francisco, 
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CANNED FOOD PRICES 


Prices given represent the /owest figure generally quoted for lots of wholesale size, usual terms f. o. b. 


Baltimore (unless otherwise noted) and subject to the customary discount for cash. 


**** Many 


canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 
Baltimore figures corrected by these Brokers: 


(*)H. H. Taylor & Son. 
CANNED VEGETABLES 


ASPARAGUS*—(California) Balte. 
No. 2% White Mammoth..$4 95 
Peeled, 

“Green, 
“White, Large. Out 

Green, 
“White, Medium... ...... 
Green, ‘4:00 
White Small 
“ Green 

Tips White 8q 

“ Green, 8q.... 4 75 
BAKED BEANBt-No. so 
“1, In Sauee........ 80 
2, In Sauce........ 120 
3, In Sauce........ 150 


BEANSt—No. 2 String, Standard Green 9% 


2, Limas, Extra............ 
“  Standards..... ...... 


BEETSt—No. 3, Small, Whole............ 1 60 
Out 


OORNI—No. 2, Std. Evegr., f.o.b. Balto. 30 
8td. Evgr.,f.0.b.Co.... 75 


“gtd. Shoepeg f. o. b. Co. 1 
 std.Shoepegf.o.b.Balto. 1 05 


Ex.8td.Shoepegf.o.b.Co. 1 25 


Fey Shoepeg f.o.b.vo. 1 45 
“Std. Maine Style Balto. 
gtd.MaineStylef.o.b.Co. 75 
“ Ex. Std. Maine Style... 95 
“ Ext. Std. Style f.o.b. Bal. 1 00 
“ Extra f.o.b. County...... 100 
“Extra Std. Western........ ..... 
“Standard Western......... ...... 


BLES FOR SOUPT) “ 10 
OXRA AND } No. Standard... 


MIXED No. 2-12 Kinds... 1 00 


TOMATOESt 
PEASt 2s—No. 1, Sieve......f o b factory 
3 No. 1, E J Stds No, 4Sieve 1 00 
“Fancy Petit Pois....... Out 
PUMPKIN{—No 3 Standard 
“3, Squash..... 
sAUERERAUT]—No. 2, Standard....... 85 
" 
SPINACH}—No. 3, 1 75 
Cal. f.0.b’coast 


SRSSRSR SERS ASAS 


CANNED VEGETABLE PRICEE—Continued. 
N.Y. 


(t)Thos. J. Meehan & Co. 
New York prices corrected by our special Correspondent. 


“Maine 


New York State............ 


(t)Jos. Zoller & Co., Inc. 


SWEET POTATOES}-No. 2, Standard Out 


No. 3 8td.f.o.b.Balto 
Std. f.o.b. Co. 


10, Std.f.o.b.Co. 


1 90 
1 75 


98td.f.o.b 1 10 


5 50 


TOMATOES{-No. 10, Fancy, f.o.b. Bal. Out 


TOMATO PULPI-No. 10, Standard 


APPLES}-No. 


APRICOTS—No. 2%, Cala Choice... 


Jersey, 
Stand., 
Stand, “ 


Stand., 
“ Co. 


Stand, “ 


Fac’y 


3, Sani. 5% in. cans 
Jersey, f.0.b. Co... 
Ex. 8td., Balto. 1 20 


Seconds, ‘* Balto. 


Out 


115 
110 


Cal. 
Cal. 


Co... 
.0.b, 


BLACKBERRIES§—No. 2, Standard... 1 
10, 

Preserved... 


2, In Syrup.... 1 75 
BLUEBERRIES—No. 10, Maine. 


2, Maine............ 
CHERRIES§—No. 2, Seconds, Red......... 2 00 
White...... 
Red “ Stand. Water........ 
White “ 
Ex. Preserved...... 
Red Pitted............ 


Choice 
GOOSEBERRIES§—No. 2. Stand. 
* 10, 


PEACHES*—No. 2%, Cal. Stand. L. C... 3 50 


2%, “ Ex. 8td. 

PEACHESt—No. 1, Ex. Sliced Yellow 
 2Standard White..... 
Yellow... 
Seconds, White ..... 
Ye‘low.... 
No. 3, Standards, White. 
Yellow 
Ex. White.. 
Selected, Yellow..... 
Seeonds, White...... 

Yellow 
Pies Unpeeled........ 
No.10, “ Unpeeled........ 

PEARSt—No. 2, Seconds in Water........ ...... 

Stan: 
in Syrup...... 
“ Seconds in Water........ 


400 
1 80 
Out 


2% 
3 00 
3 35 
3% 
400 


Balt. N.Y 
Out PEARSt—No. 3, Standards in Water..... : bo 1 80 
13e 23 
np PINE- No. 2, Bahama Sliced Extra Out Out 
18 APPLE?- “ Out 
on “Sliced Std. Out Out 
5 00 i * 2%, Hawaii Sliced Extra 425 Out 
ou Stand. 4 00 

Out 

350 

Out 

Out 

1 10 


10, water......... 
STRAW- No. 2, Ex. Stan. Syrup..... 
BERRIES§— “ Preserved............ 


(§$)Wm. C. West & Co. 


CANNED FRUIT PRICES—Continued. 


Out “1, Extra Preserved.....150 Out 
3 75 “1, Preserved............... 150 Out 
10, Standard Water......1200 Out 
CANNED FISH 
Out HERRING ROE*—No. 2, Standard... 
Out LOBSTER*—(-1b. Flats, 4 doz.. 7 50 
Out % -Ib Flats, 8 doz.... 3 9 
Out 4Flat 215 
Oat OYSTERS§— 5-o0z. Standardas............. 130 145 
Out 8oz. 255 285 
3 10 6-02. Select 2:0 Out 
Out SALMON® “ 1, Red Alaska, Tall..... 340 350 
oO 
Out 1, Pink, Tall 140 
“4, Columbia, Tall........ ..... Out 
Out Chums, Talls............ 1 05 
Medium Red, Talls... ...... 18 
Out SARDIN ES—Domestic per case 
Out B. Eastport, Me., 1920 pack 
3 30 oil keyless... 3 40 
3 40 4 00 
3 50 carto 5 50 
Out % mus'‘ard keyless........ .... 3 40 
2 30 34 mustard keyless............. 323 
5 California, per cse... 
2 60 15 00 
Out 12 50 
Out 5% 
Out Cal. 6 50 
8 25 10 00 
ca Blue Fin... 700 
al. 
Out 13 50 


N.Y. 
5 25 SUCCOTASHt—No. 2, Green Beans...... 1 40 
“With Dry Beans 1 25 
480 
4 55 
Out 
425 
Balto 3 7 
Co..... 3 50 
| : | 
ou 
1 25 = 10, Porto 10 00 Out 
1 45 75 75 
97% Seconds, “ Balto. ...... —...... “1, Black, Water... 
Stringless, Std 105 115 95 RASPBERRIES§—No 2, Black Water.. 2 50 3 10 
“ 2. White Wax Standard 100 Out 250 3:00 “ Black Syrup. 275 00 
10 00 11 00 
16 
3 5 Standard... 250 Out 
5 
Out 
Out 
Out 
Out 
Out 
‘ 
Out 
3 60 
1 66 
Out 
85 
150 


As Brokers View the Market 


Baltimore, Md., March 26, 1921. 


If anything, the only change during the week in the to- 
mato market in this section was a perceptible easing up in the 
feeling of weakness prevailing in the previous two or three 
weeks, but without, as yet, any rally in the market prices, 
though it may be stated, with a degree of confidence, that the 
undertone is a shade firmer. This is due to the cteady buying 
of the same character that was in evidence last week and the 
week before, coupled with the more cheerful attitude of the 
banks in regard to monetary conditions and the outlook for 
easier money for business purposes during the canning season. 
Also, the active market and advance in price for corn helps 
the tomato market some. There is no trading whatever in 
tomatoes for future delivery, and the longer the business in 
them is postponed the better it will be for spot tomatoes. The 
growers and the canners are today no nearer, apparently, than 
they have been all along concerning the problem of fixing a 
satisfactory contract price per ton for the crop of 1921, and 
until they do agree on that important matter, the trading in 
futures will be delayed and the extent of the acreage to be 
planted will be an unknown quantity. All in all, it looks safe 
to buy tomatoes at today’s quotations. Take on a carload or 
two in the next week, and send us your order, which we will 
very much appreciate. 


Maine style Maryland corn was again active this week, 
and some large buying was done by the same class of buyers 
who were so active in this market last week. Several large 
lots were taken over bodily, and the new owners were well 
enough pleased with their purchases to come back for more. 
At this writing the market looks stronger ahead for that grade, 
and the price may move up a peg in the coming week. The 
next canning season for it is six long months off, and there 
is much room for improvement in market value. Protect your 
-wants now for your spring and summer trade, Some good 
trades are obtainable. There is, also, a little better demand 
for shoepeg corn in small lots. 


Cut green stringless beans are receiving more attention 
these days, orders for them coming from points as far West 
as the Pacific Coast. If a fair portion of the inquiries about 
them results in buying orders, the prices will be advanced 
promptly, and available stocks will rapidly dwindle. Buy them 
if wanted. 


Spinach continues to be active in small lots, and the prices 
hold up firmly. The quality obtainable at our quotation is 
suitable for your private labels, if desired, and is well worth 
attention. The coolér weather this week sets back the spring 
crop until a little bit later. The jobbers are beginning to show 
some intere:t in the coming back. Baltimore pack of spinach 
has gained many new friends because of better quality. 

Spot peas are pretty well sold out here, only about a half 
dozen grades being obtainable and in small quantities. Note 
the prices quoted on next page for the new pack of peas from 
one of our best country canners, whose goods are reliable and 
satisfactory, and so is the man behind the contract. 
have your ordef for some of them? 


May we 
They are worth buying. 
Sweet potatoes is another article that holds up very well, 


and continues to be fairly active in small lots for both No. 3 
and No, 10 cans. Considering that the next canning season 


is seven months off and the spot holdings are light, compara- 
tively, they are worth buying now. We request your order for 
them. 

All of the other articles in the line of vegetables were 
dull and uninteresting during the week, without any material 
changes in the prices. 


THE CANNING TRADE. 


Canned fruits continue to be very quiet in this market. 
What little buying there is seems to be only for the purposes 
of filling vacant spaces in jobbers’ stocks, or for filling up 
assorted carload shipments. The spring demand may wake 
them up when it starts, 

Dull market this week for cove oysters. The canning of 
them is over, and the supplies in sight are much under the 
average quantity for this time of the year. 

Lower prices for crushed oyster shells for poultry at- 
tracted new business this week. Send us your orders next week. 

THOMAS J. MEEHAN & CO. 


Aberdeen, Md., March 23, 121. 

Teomatoces—The market is being combed for bargains, but 
it seems that the “distressed” lots have heen cleaned up, and 
unless all signs fail, a reaction is about due. There is more or 
less inquiry from various sections, indicatng that the jobbers’ 
stocks generally are light, and the least activity would send 
prices up to a higher level. On account of the demoralized 
conditions, a number of packers have decided to hold their spot 
tomatoes and not operate next season. This in itself should 
make a firmer market. Ordinarily at this time the packers are 
making preparations for the coming season’s work, but, so far, 
there hasn't been a thing done. The developments during the 
next 60 days will be watched with interest. 

Corn—We can offer fair standard Maine <tyle corn at 75c, 
good standard at 80c, whole grain Evergreen at 80c and whole 
grain shoepeg at $1.10 for standard quality, $1.20a1.25 for 
extra standard quality and $1.35a1.40 for fancy quality. 

W. BAKER & SONS. 


Wausau, Wis., March 21, 1921. 

We got hold of 16,000 cases of cheap peas the other day. 
We offered them out in 5,000 case lots to six of our associate”. 
These wire offerings went out at 12 o’clock. At 2.25 they were 
all cleaned up. We simply mention this to show you how quick 
the trade w.ll grab anything under a dollar. It is practically 
a matter of price; no questions asked. 

We have another lot of 10,000 cases of a pretty good kind 
of No. 5 sweet peas at 90c factory. This lot will be’ so‘d 
before tomorrow night. When they are gone, I wouldn’t know 
where to dig up another lot under 95ce if I was going to be 
“shot at sunrise.” We still have most of the 95c-$1.00 peas 
listed in last week's circular. Better work on them. 

How about futures? How does your trade talk? Are 
they buying? Are they going to buy? Won’t you please 
write us? Give us your views and tell us how your trade 
feels. 

Most Wisconsin canners have named prices. There seems 
to be considerable interest, but not much actual buying, except- 
ing on old established brands. 

We don’t want to force the situation, although we do want 
to be on the job. We have as many price lists as we have can- 
ners. There is no unanimity in prices yet. There may be later. 
In the meantime, let’s don’t overlook any bets. Keep in touch 
with your trade and with us. 

Yours very truly. 
GROCERS SUPPLY CO. 


Preston, Md., March 22, 1921. 
Market conditions have improved over conditions prevail- 
ing a week or ten days ago. This improvement is especially 
noted in the corn market. Buyers interested should investigate 
the holdings of spot corn in the East. Low prices have caused 
heavy consumption and stocks have been depleted rapidly. We 
have only two straight cars to offer at today’s quotations. 
Practically no arrangements are being made in Mary- 
land and Delaware for the canning in 1921 of any article on 
our list and when buyers know this condition to actually exist 
we feel there will be more confidence expressed with the re- 
sult that we will see a gradual improvement in prices. 
A. W. SISK & SON, 


~ 


3 
48 
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Apple Paring Machines. 


See Paring Machines. 
‘Automatic Canmaking Machinery. See Can- 
makers’ Machinery. 


BASKETS (wire), scalding, picking, etc. 
A. K. Robins & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 
BLANCHERS, vegetable and fruit. 
Ayars Machine Co., Salem, N.. J. 
liuntley Manfg. Co., Silver Creek, N. Y. 
A. Kk. Robins & Co., Baltimore. 
Sprague Cang. Mehy. Co., Chicago. 
Blowers, pressure. See Pumps. 


BOILER COMPOUNDS. 4 
Jos. Dixon Crucible Co., Jersey Clty, N. J. 
Grasselli Chemical Co., ‘Cleveland, O. 


BOILERS AND ENGINES, steam. 
Il. W. Caldwell & Sons Co., Chicago. 
Gem City Boiler Co., Dayton, oO. 
Continental Can Co., Inc., Syracuse, Chicago. 
Metal Package Corp., New York, Baltimore, 
bdw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Boiler Works, Marion, Ind. 
Bottle Capping Machines. See Bottlers’ Mcehy. 
Bottle Caps. See 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
tottle Corking Machines. See Bottlers’ Mchy. 
Bottle Fillers. See Bottlers’ Mechy. 


BOTTLERS’ 
Ayars Machine Co., Sale J. 
Karl Kiefer Machine oO. 


BOTTLERS’ SUPPLIE 
ixarl Kiefer Machine Co., oO. 
Phoenix Hermetic Co., Chi cago. 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 
Baltimore Box & Shook Co., Baltimore. 
Canton Box Co., Baltimore. 

H. D. Dreyer & Co., Baltimore. 

Embry Box Co., Louisville, Ky. 

Federal Box and Lumber Co., Chicago 

Boxes, corrugated paper. See 
Paper Products. 

boxing Machines, can. 
car, 


See Labeling Machines, 


BROKERS. 
C. L. Jones & Co., Chicago. 
J. M. Paver Co., Chicago. 
J. M. Zoller Co., Baltimore, Md. 
Buekets and Pails, fiber. See Fiber Containers. 
Buckets and Pails, metal. See Enameled 
Buckets. 

Buckets, wood. See Cannery Supplies. 


BURNERS, oil gas, gasoline, etc. 
A, kX. Robins & Co.. Baltimore. 


BY-PRODUCTS, machinery 
Edw. Renneburg & Sons Co, Baltimore. 
Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 
Ams Machine Co., Max, New York City. 
Ayars Machine Co., Salem, N. J. 
Can Fillers. See Filling gga 
CANMAKERS’ MACHINER 
Ams Machine Co., Max, New York City. 
Augelus San. Can Mchy. ~*~ Los Angeles, Cal. 
E. W. Bliss Co., Brookiyn, z; 
Came ron Can Mehy. Co., eteaaee: 
J. Lewis. Middleport, 
Rt. Mitchell Co., Baltimore. 
Sliysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Can Markers. See Stampers and Markers. 
Can Laequers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 
Ayars Machine Co., Salem, N. J. 
K. Robins & Co., Baltimore. 
Sinclair- Seott Co., Baltimore. 
Sprague Cang. Mehy. Co., Chicago. 
Zastrow Machine Co., Baltimore. 
Canning Experts. See Consulting Experts. 


CAN OPENERS. 


Can Stampers. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 


CAN-WASHING MACHINES. 
Morral Bros., Morral, 


Capping Machines, bottle. See Bottlers’ Melby. 


WHERE TO BUY 


——<the Machinery and Supplies you need and the Leading Houses that supply them. 
Consult the advertisements for details. 


CANS, tin, all kinds. 
American Can Co., New York. 
Atlantic Can Co., Baltimore. 

Boyer & Co., Baltimore. 
Continental Can Co.. Syracuse, N. Y. 
Fidelity Can Co., Baltimore. 

Heekin Can Co., Cincinnati, O. 

Thos. F. Lukens Co., Philadelphia, Pa. 
Metal Package Corp., New York, Baltimore. 
Phelps Can Co., Baltimore. 

Southern Can Co., Baltimore. 
Whuitaker-Glessner Co. 

Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 
Ayars Machine Co., Salem. N. J 
See Closing 


Capping Machines, colderless. 
Machines 
Capping Steels, soldering. See Cannery Supls. 
CAPS, bottle, jar, tumbler, etc. 
Hermetic Co., Chicago. 


CARRIERS and Conveyors, gravity. 

Karl Kiefer Mach. Co., Cincinnati, O. 

Cartons. See Corrugated Paper Products. 

Catsup Machinery. For the preparatory work. 
joa Pulp Mchy.; for bottling, see Bottlers’ 

chy. 

Chain Belt Conveyors. See Conveyors. 

Chain for elevating, conveying. See Convey- 
ors. 

Cheeks, employees’ time. See Stencils. 

Choppers, food, fruit, mincemeat, ete. 

Chutes, Gravity Spiral. See Carriers. 

Cider and Vinegar Makers’ Supplies. 


—" AND GRADING MACHINERY, 


Huntley og Co., Silver Creek, 


ain Cleaner Creek 


CLEANING & GRADING MAOHINERY, 

peas, bean, seed, ete. 

Beutiey Mfg. Co., Silver Creek, N. 

Invincible Grain Cleaner Co., silver. “Creek, 

Sinclair-Seott Co., 

Spragne Cang. Mchy. Co., Chi 

Cleaning and Washing “pottle. See 
Bottlers’ Machinery. 

Cleaning Machines, can. See Washers. 

Clocks, process time. See Controllers. 

CLOSING MACHINES, open top cans. 

Ams Machine Co., Max, New York City. 

Angelus San, Can Mche. Co., Los oa. Cal. 

FE. W. Bliss Co., Brooklyn, N. 

Can.eron Can Mehy Co., Tm. 

Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Canning Machinery. See 
Milk Condensing Mchy. 


OLORS, Certified for foods. 
I wadioeel Aniline & Chemical Co., New York. 


CONSULTING EXPERTS on canning. 
National Canners’ Assn., Washington, D. C. 


CONVEYORS & CARRIERS, canners. 
Il. W. Caldwell & Son Co., Chicago. 

.2 Porte Mat & Mfg. Co., La Porte, Md. 
?.ink-Belt Co., Chicago. 


COOKERS, continuous agitating. 
Anderson-Barngrover Mfg. Co., ™ Jose, Cal. 
Ayars Machine Co., Salem, 
Iluntley Mfg. Co.. Silver Creek, 
A. K. Robins & Co., Baltimore. 

Souder Mfg. Co., Bridgeton, 

Cookers’ retors. See Kettles, process. 

Cookers and Fillers. corn, See Corn Cooker- 
Fillers. 

Coolers, vegetable and fruit canners. 


COPPER COILS for tanks. 
F. H. Langsenkamp, Indianapolis. 
Emil Schaefer, Philadelphia, P 
Copper Jacketed Kettles. See Kettles, copper. 


CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral, Ohio. 

A. K. Robins & Co., Baltimore. 


’ Sprague Cang. Mchy. Co.. Chicago. 


CORN CUTTERS. 
Morral Bros., Morra], Ohio. 
A. R. Robins & Co., Baltimore. 
Sprague Cang. Mehy. Co., Chicago. 


CORN SHAKERS (in the can). 
Ayars Machine Co., Salem, N. J. 


CORN HUSKERS and a. 


Huntley Mfg. Co., Silver Creek, 2 2 
Srain Cleaner Co., Silver Creek, 


IKknapp Husker Co., Baltimore. 
Morral Bros., Morral, Ohio. 
Peerless Husker Co., Buffalo. 


Corn ogg and Agitators. See Corn Cooker. 
ers. 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, etc.) 

The Container Club, Chicago. 
Hinde & Dauch Paper Co.. Sandusky, Ohio. 
Stecher Litho. Co., Rochester, 

U. S. Ptg. & Litho. Co., Norwood, Ohio. 
Counters. See Can Counters. 
Countershafts. See Speed Regulating Devices 


CRANES and machines. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine ‘Co., Baltimore. 


CRATES, Iron Process. 
Edw. Renneburg & Sons Co., Baltimore. 
Zastrow Machine Co., Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters. kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy. 
Dating ‘Machines. See Stampers and Markers. 
PECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Southern Can Co., Baltimore. 
Dies, can See Canmakers’ Mehy. 
DISTRIBUTING SYSTEMS, corn. 
H. W. Caldwell & Son Co., Chicago. 
Double- Seaming Machines. See Closing Mchs. 


DRYERS, drying machinery. 
Anderson- -Barngrover Mfg. Co., San Jose, Cal. 
Iidw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Warehou 
Employees’ Time Checks. “Bee Stencils. 
ENAMELED BUCKETS, PAILS, ete. 
A. K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers and Engines. 


Enameled-lined kettles. See Tanks, glass- 
lined. 


EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co.. Baltimore. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Factory Stools. See Stools. 
Factory Supplies. See Cannery Supplies. 
Farming Machinery. 
Fertilizers. 


FIBRE CONTAINERS for food (not her- 
metically sealed). 
American Can Co.. New York. 
The Container Club, Chicago. 
Hinde & Dauch Paper Co., _ Ohic. 


FIBRE PRODUCTS, boxes, boxboard, etc. 
Hinde & Dauch Paper Co., Sandusky Ohio. 
Fillers and Cookers. See Corn Gooker- 

Fillers. 
Filling Machines, bottles. See Bottlers’ Mchy. 

FILLING MACHINES, can. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co.. Salem, N. J. 

Huntley Mfg. Co., Silver Creek, ae 2 

Karl Kiefer Machine Co., Cincinnati, Ohio. 

Morral Bros., Morral, Ohio. 

A. K. Robins & Co., Baltimore. 

Scott Co., Baltimore. 
k. Stickney, Portland, Me. 

Cang. Mchy. Co., Chicago. 

a Machine. syrup. See Syruping Ma- 
chines. 


FINISHING MACHINES, catsup, etc. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 


FLUX, soldering. 
Grasselli Chemical Co., Cleveland, Ohio. 
Food Choppers. See Choppers. 
Friction Top Cans. See Cans, tin. 
fruit Graders. See Cleaning and Grading 
Mehy., fruit. 
Fruit Parers. See Paring Machines. 
FRUIT PITTERS and seeders. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Fruit Presses. See Cider Makers’ Mehy. 
Gasoline Firepots. See Cannery Supp 
Gauges, pressure, time, ete. See Power Plant 
“quipment. 


owe 
| 
| 


50 WHERE TO BUY—Continued 


GEARS, silent. 
H. W. Caldwell & Son Co., Chicago. 


GENERAL AGENTS for Machinery Mfrs. 

A. K. Robins & Co., Baltimore. 

H. R. Stickney, Portland, Me. 

Generators, electric. See motors. 

Glass-lined Tanks. See Tanks, glass-lined. 

Governors, steam. See Power Plant Equip. 

Grading Mches. See Cleaning and Gr’d’g Mchy. 

Gravity Carriers. See Carriers and Con- 
veyors. 

Green Corn Huskers. See Corn Huskers. 

— Pea Cleaners. See Cleaning and Grad- 
n 


g Mchy. 
Hoisting and Carrying Mches. See Cranes. 
HOMINY MAKING machinery. 
Sprague Cang. Mchy. Co., Chicago. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Hydrometers (for determining the Density 
Brines, ete.) See Cannery 
upp 
Ink, can See Stencils. 


INSURANCE, canners’. 
Canners’ Exchange, Lansing B. Warner, 


Jacketed Kettles. See Kettles, copper. 


JACKETED PANS, steam. 
F. H. Langsenkamp, Indianapolis, Ind. 
Emil Schaefer, Philadelphia, Pa. 
Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See Pumps. 
Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
Langsenkamp, Indianapolis, Ind. 
Emil Schaefer, Philadelphia, Pa. 
Kettles, enameled. See Tanks, glass- lined. 


KETTLES, proces 
Ayars Machine Co., Salem, N. J. 
Edw. Renneburg & Sons ‘Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous 
A. Robins & Baltimore. 


KRAUT MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 


LABEL Manufacture: 
Calvert “Detroit. 
Gamse & Co., Ba Itimore. 
R. J. Kittredge & Co., Chicago. 
Simpson & Doeller Co., Baltimore. 
Stecher Litho. Co., Rochester, N. Y. 
U. S. Printing & Litho. Co., Norwood, Ohio. 


MACHINES, 
Fred. Co., Baltimore, Md. 
| Bros. orral, 


LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, id 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, etc. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Machine Co., Salem, J. 
. R. Stickney, Portland, Me. 


SUPPLIES, Pulleys, 
W. Caldwell & Sons Co., Chic: 
Filling Machines. Filling Ma- 


chines. 
Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 
Packers’ Cans. See Cans 
Pails, tubs, ete., fibre. See Fibre Containers. 


PAINT 
Jos. Dixon Crucible Co., Jersey City, N. J. 
Paper Boxes. See Corrugated Paper Products. 
Paper Cans and Containers. See Fibre Con- 


tainers. 
Paring Knives. See Knives. 


ARING MACHINES. 
Sinclair. Scott Co., Baltimore. 


PASTE, canne 
Adex Mfg. Co., 
Arabol Mfg. Co., New York City. 
Paste Co., Columbus, 0. 
H. Knapp Co., Baltimore. 
Scie Paste and Gum Co., Chicago. 


PEA and BEAN SEED 
D. Landreth Seed Co., Bristol, Pa. 
Leonard Seed Ch: icago. 
J. B. Rice Seed Co., Cambridge, N. ¥. 


PEA CANNERS’ MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 
Sprague Cang. Mehy. Co., Chicago. 
Mfg. Co., Silver ‘Creek, 
Robins & Co., Baltimore. 
Harvesters. See Farming Machinery. 


Pea Hullers and Viners 
Chisholm Scott Co., Columbus, oO. 
Frank Hamachek, Kewaunee, Wis. 


Pea Vine Feeders. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 
A. K. Robins & Co., Baltimore. 
Peach and Cherry Pitters. 


PEELING MACHINES. 
Sinelair-Scott Co., Baltimore. 


See Fruit Pitters. 


PEELING TABLES, continuous. 
Anderson-Barngrover Mfg. Co., san Jose, Cal. 
Ayars Machine Co., Salem, N. 

Link-Belt Co., Chica 
Sprague Cang. Chicag 
Perforated Sheet Metal. and 
Screens. 
Picking Boxes. Baskets, etc. See Baskets. 
es > Belts and Tables. See Pea Canners’ 
ichy. 


PINEAPPLE MACHINERY. 
E. J. Lewis, Middleport, N. Y. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 


POWER PLANT EQUIPMENT. 
H. W. Caldwell & Son Co., Chicago. 
Joseph Dixon Crucible Co., Sereey City, N. J. 
Link-Belt Co., Chicago. 
Power Presses. See Canmakers’ Machinery. - 
Power Transmission Mchy. See Power Plant 
Equipment. 
PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati. 
Sprague Cang. Mchy. Co., Chicago. 


PULP MACHINERY. 
F. H. Langsenkamp, ~ 
A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


PUMPS, air, water, brine, syrup 
Ams Machine Co., Max, New York City. 
Regulators for Cookers. etc. See Gouleotiers. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Cannery 

Supplies. 


SALT, canners. 
Colonial Salt Co., Chicago; Akron, O.; Buffalo. 
Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 
Sanitary — top) cans. See Cans. 
Sardine Knives and Scissors. See Knives. 
SCALDERS, tomato, etc. 
Anderson-Barngrover Mfg. ‘on Jose, Cal. 
Ayars Machine Co., Salem, N. 
Huntley Mfg. Co., ‘Silver Creek, 
Edw. Renneburg Sons Co., 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicag 
Sealding and Picking Baskets. 
Scrap Bailing Press. 
Screw Caps, bottle. See Caps. 
Sealing Machines, bottle. “4 Bottlers’ ey. 
Sealing Machines, sanitary cans. See Closing 
Machines. 


SEEDS, canners’, all varieties. 
D. Landreth Seed ‘Co.. Bristol, Pa. 
Leonard Seed Co., Chicago 
J. B. Rice Seed Co., %. 
Separators. See Pea Canning Mchy. 


SHEET METAL WORKING MACHINERY. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mehy. Co., Chicago, Ill. 
Shooks. See Boxes, Crates, e 


SIEVES AND SCREENS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 


SILKING MACHINES, 
Huntley Mfg. Co., Silver 
Slicers. fruit and vegetable. See Corers and 
cers. 


SOLDE 
Thos. F. a Co., Philadelphia, Pa. 
Sorters, pea. See Cleaning & Grading Mchy. 


DEVICES (fer Ma- 
ives, 
Huntley Co., Silver Creek, N. 
Sinclair Scott & Co,, Baltimore, 


Baskets. 


STAMPERS AND MARKER 
Ams Machine Co., Max, New one City. 
Steam Cookers, continuous. See game 
Steam Jacketed Kettles. See Kett 
Steam Pipe Covering. See Boller "and Pipe 
Covering. 
Steam Retorts. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. 
Hughes Steel Equip. Co., Allegan, Mich. 
STENCILS, marking pots and brushes, brass 
checks, rubber and steel type, burning 


brands, etc. 
A. K. Robins & Co., Baltimore. 


STITRRERS FOR KETTLES. 
F. H, Langsenkamp, Indianapolis. 


STRING BEAN MACHINER 
Huntley ee Co., Silver Creek, a. 
Invincible rain’ Cleaner Co., "hw Creek. 
E. 4 Lewis, Middleport, N. Y. 
A. K. Robins & Co., Baltimore. 


Supplies, engine room, line shaft, etc. See 
ower Plant Equipment. 


es gl and General Agents. See Gen- 
era Ss. 
See Electrical Appliances. 


SYRUPING MACHINE. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars ewe Co., Salem, N J. 
A. K. Robins & Co., Baltimore. 
Syrup Testers (saccharometers). See Micro- 

scopic Apparatus. 
Tables, picking. See Pea Canners’ Mehy. 


METAL. 
H. Langsenkamp, Indianapolis. 
Co., Baltimore, 


TANKS, glass lined s' 
F. H. Langsenkamp, Ind. 


wooD 

BE. Caldwell Con Ky. 
Suctaentines Gauges. See Recording Instru- 

ments. 
Temperatufe Regulating Apparatus. See Con- 

trollers. 
Testers, can. See Canmakers’ Mchy. 
Ticket Punches. See Stencils. 
Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


TIN PLATE, canmakers’ 
Carnahan Tin-Plate and Sheet Co., Canton, 0. 
Tipping Machines. See Capping Machines. 


TOMATO CANNING MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. Z. 

Huntley Mfg. Co., Silver Creek, N. Y. 
Link-Belt_ Co., Chicago. 

Sprague Cang. Mchy. Co., Chicago. 
A. K. Robins & Co., Baltimore. 
Superior Boiler Works, Marion, Ind. 
Tomato Seed. See Seeds. 


TOMATO WASHERS. 

Ayars Machine Co., Salem, nN. J. 

Superior Boiler Works, Marion, Ind. 

Transmission Machinery. See Power Plant 
Equipment. 

Trucks, Platform, ete. See Factory Trucks. 

Tumblers, glass. ‘See Glass Bottles, etc. 

Turbines. See Electrical Machinery. 

v= Speed Countershafts. See Speed Reg- 
ulators. 


& Sons Co., Chicago. 
ee Corers, etc. See Corers and Slicers. 
Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


S AND HULLERS. 
Chishelme Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


Warehouses. See Sto 
Washers, bottle. Ses’ Bottiers’ Machiner 
Washers and scalders, fruit, etc. See Scalders. 


WASHERS, can and jar. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. -. 

A. K. Robins & Co., Baltimore. 


WASHING MACHINES, 
Washing and Scalding Baskets. See Baskets. 
Windmills and Water Supply Systems. See 
Tanks, wood. 

Wiping Machines, can. See Canmakers’ Mchy. 
Wire Bound Boxes. See Boxes. 

Wire Scalding Baskets. See Baskets. 

paper. Co rrugated Paper 

roducts. 
Wrapping Machines, can, See Labelling Mchs, 
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THE CANNING TRADE. 


Tin Cans" 
For 
Many Purposes 


No single establishment in the Country is equipped for a greater variety of cans than 
ours. Having a modern WOODEN BOX MAKING PLANT, a TIN LITHOGRAPHING DE- 
PARTMENT, a MACHINE SHOP with modern tools, in conjunction with our Can Making 
facilities, makes our proposition truly 


Self Contained 


During the present period of Industrial Inertia we still continue to render the) same 
unexcelled Service. Our extensive line enables us to maintain a certain momentum which 
can be utilized in any direction. 


Uniformly Good Service - Always 


Southern Can Company 
Baltimore Maryland 
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“The 44th Year 


ESTABLISHED 1878 


SUBSCRIPTION: 


$3.00 per year 


THE CANNED FOOD AUTHORITY OF THE WORLD Canada. $4.00 per year 


Foreign $5.00 per year 
Entered as second class matter at the Post Office at Baltimore, Md. under Act of March 3. 1879. 


Vol. 44 Published at BALTIMORE, (every) MONDAY APRIL 4, 1921 No. 32 


AMERICAN CANS 


INSPECTED and 
CERTIFIED to— 


AMERICAN CAN COMPANY 
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THE CANNING TRADE. 


WHITAKER-GLESSNER CO. 


CHICAGO OFFICE 
1966 Conway Building 


JOS. M. ZOLLER & CO., INC. 


OANNED FOODS, CANS, 
BOXES, PACKERS’ supPLies, BROKERS 


Phoenix Bidg. 


PuoNEs: 
OF. PAUL 114 & 4% BALTIMORE, MD. 


CANNED GOODS EXCHANGE 
Year 1920-1921 


President, John R. Baines. 

Vice-President, A. J. Hubbard. 

Treasurer, Leander Langrall 

Secretary, William F. Assau. 
COMMITTEES 

Executive Commitiee, Benj. Hamburger, Chas. G. 


Summers, Jr., W. H. Killian. 
Arbitration Committee, C. J. Schenkel, Frank A. Curry, 
T. Preston Webster, F. A. 
Torsch, Norval E. Byrd. 
Committee on Commerce, VD. H. Stevenson, Hampton 
Steele, C. F. Butterfield, E. F. 
Thomas, J. O. Langrall. 
Committee on Legislation, E. C. White, Geo. T. Phillips, 
Geo.N. Numsen, John S. Gibbs, 
Thos. L. North. 
Fred. W. Wagner, ag 4 Lan- 
grall, James B. Platt, John W. 
Schall, Jos. M. Zoller. 
Hospitality Committee, W. E. Lamble, H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F. Cole. 
Wm. Grecht, Herbert C. Rob- 
erts, J. A. Killian 
Committee on Agriculture, William Silver, H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 


Committee on Claims, 


Brokers’ Committe, 


Samuel J. Ady. 
Counsel, Eli Frank. 
Chemist, Chas. Glaser. 


INDIANAPOLIS OFFICE 
Transportation Building 


The Wheeling Sanitary Can 
Closed with the 


WHEELING No. 100 MACHINE 
Is the 
PERFECT CONTAINER 


WHEELING CAN DEPARTMENT 


Wheeling, West Virginia 


COLUMBUS, O., OFFICE 
Columbia Building 


DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


MADE BY THE 


JOHN R. MITCHELL CO. 


Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws, on the upper spindles, coarse grind the fruit 
waich passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well braceP 
and the workmanship is of the best;. gears are cut from the solid, 
and saws are milled from solid blanks which gives a cutting edge 
to two sides of the tooth. Hopper and discharge shoots are lined 
with white pine. 


THE Canning TRADE 


BOLGIANO’S 
“GREATER BALTIMORE” 
Tomato Seed 


Planted Year after Year by the Leading Canners of 
the United States and Canada 


BOLGIANO’S 
“GREATER BALTIMORE” TOMATO 


TESTED, TRIED, FOUND TRUE 


For the Past Fifteen Years as the Leading, 
Most Profitable Main Crop Canning Tomato 


JUST DOUBLES THE YIELD 
SELECTED STOCK $4.00 PER LB. PUT UP IN ANY SIZE PACKAGE TO SUIT YOUR NEEDS 


Your Order Shipped Same Day Received 


The J. Bolgiano Seed Company 


Growers of Pedigreed Tomato Seed 


Baltimore, Maryland 


SEE OUR ADVERTISEMENT ON OTHER SIDE 
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THE Canning TRADE 


JOHN BAER TOMATO 


Most Profitable Extremely Early Canning Tomato 
They all pack fancy. No seconds. All pack whole. 


Almost seedless. Extirely free from core. Uniform shape 
Beautiful Brilliant Red Color. 


“John Baer’’ Tomato 
Bolgiano’s Perfect Type 


Perfect Blossom End 
Free from Scar 


Perfect Stem End 


Free from Core and Blemishes 


“JOHN BAER” TOMATO, $5.00 PER POUND 
Wholesale Prices to Canners Only 
TERMS: 2% 10 Days--Net 30 Days. Shipment at Any Time 


““Glory’’ 


Greater Baltimore (Special Stock) 
My Maryland 
My Maryland (Special Stock) 
The Great B. B.---Bolgiano’s Best 
Red Rock, Extra Fine Stock 
Red Rock (Special Stock) 
Livingston’s New Stone (Pure) 
Livingston’s New Stone (Special) 
Burpee’s Matchless 
Livingston’s Perfection 


Green Pod Beans 


Extra Early 
Henderson’s Bountiful 
Early Red Valentine 


Wax 
Davis White Wax_- 


Bloomsdale Savoy, 1919 12 


Per Lb 
Rousksbacneetess 4.00 I. X. L., Bolgiano’s Extra Early............................. 3.50 
2.25 
2.75 Spark’s Earliana (Langdon’s) 3.00 
Port. Early Blood T Pg 
Early “Square Deal’ 2.00 New “ 
lew “Early Spring” 100 
1.00 E 
arly Dark Red Egyptian (French) -20 
Early Summer Henderson’s 1.00 20 
Copenhagen 1.25 
Peas .50 
Ex. Ea. Alaska (Sealed) 07 -40 
Pittsburg 65 


THE J. BOLGIANO SEED CO., Baltimore, Md. 


U.S. Food Administration License No. G-06237. 


See our advertisement on other side. 
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THE CANNING TRADE. ; 3 


H & D Corrugated Fibre Boxes 
Keep Goods Clean 


Clean, bright goods always gain prominent display on the re- 
tailer’s shelves or in his windows. 


H & D Corrugated Fibre Boxes, tightly sealed with glue, ex- 
clude dust, dirt and moisture, and insure ‘‘preferred position’’ 
for your goods by preserving théir fresh factory ‘‘newness.”’ 


H&D Std.Canned Goods Boxes are well suited to the carrying of heavy 
canned goods. They are economical in their lower first cost 
and in the saving of time, labor and box storage space. H & D 
Standard Canned Goods Boxes are the perfect containers for this 
class of goods. 


Send us, charges collect, a typical shipment of your goods. Our 
service department will repack it in a container especially de- 
signed to meet its requirements and will return it to you, charges 
prepaid. You can then judge for yourself the superiority of the 
H & D method of packing. This service is absolutely free and 
places you under no obligation. Our 40-page illustrated booklet 
‘‘How to Pack It’’ mailed free on request. 


800 Water St., Sandusky, Ohio 
Toronto, Canada: King St., Subway & Hanna Ave. 


The Hinde & Dauch Paper Company 


Stren gth! 


Corrugated and solid fibre shipping 
boxes packed with 24 No. 3 cans Toma- 
toes, weighing 61 lbs each. stacked to the 
roof, nineteen high. on the cobblestone 
floor of the U. S. Quartermaster’s ware- 
house at Antwerp, Belgium. After be- 
ing loaded at Baltimore. Md., and un- 
dergoing transfer and handling at Locust 
Point, Md., Jersey City, Brooklyn, Bor- 
deaux, France, Bassens Bordeaux Yards, 
and Antwerp, checked 


98.2” O. K. 


The bottom box of the completed pile is 
supporting a load of 1,098 poends. 


Fibre Boxes 


take up 17% less room, reduce freight 10% ac- 
countlighter weight, save 10% to 15% in damage 


Write for particulars 
THE CONTAINER CLUB 


te Association of 608 So 
Dearborn 
Manufacturers Chicago} 


é 
THE CANNING TRADE. 


